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Hair color so natural only her hairdresser knows for sure! 


She radiates freshness and charm and a quiet belief in That’s why hairdressers all over the world recommend 





herself that’s very refreshing. It all began with a cheerful Miss Clairol, use it every time to add lasting young color to | 
i | < ‘ A “ . 

conviction that first gray hairs are premature at any age. fading hair, and to cover gray. They like the way it silkens - \ 
This led her to try Miss Clairol. Well, she loved it! Seems the hair, gives it lovely, lively body—and you will too. So if gs a) 


: q MAIRCOLOR warn: 4 
she’d never realized how flattering clear, young hair color —_you’re just a hair shade away from lcoking younger, prettier, 








° . ‘ . 9 sac (* ° . : ‘ IT.- ‘ = ut oR REFUND UGHTENS ag iT Covors 
= be. Now she relies on Miss ( lairol aii but always. It try Miss ¢ lairol y ourself. T oday ‘ Takes only Ko® * > NATURAL LOOKING COLOR 
: , ’ ’ . ; S Guaranteed by %\ coves sear connrer.y 
looks so natural. Leaves her hair in beautiful condition. minutes! In new Creme Formula or Regular. ny Housekeeping 
NAS aovenristo WE ’ 
* 
HAIR COLOR BATH MORE WOMEN USE MISS CLAIROL THA 


N ALL OTHER HAIRCOLORING COMBINED 
rk Registered by Clairol Inc. of Canada, Knowlton, Quebec, All Rights R 


eserved 


*Trade M 








EeVITFORIAL 


No jobs for bright girls? 


A BUSINESSWOMAN told me the following story recently. She had 
been working for the same firm for about ten years. When het 
immediate boss retired, she was given a small raise. At the same 
time she was informed that her new boss would be a young man 
who had been with the firm less than a year. It was to be her 
responsibility, she was told, to teach him all she knew. Her 
superior was hurt and astonished when she expressed her unhap- 
piness at these arrangements and suggested that if she could train 
someone for the job, perhaps she should have been considered 
for it herself. “But we've always had a man there,” he sputtered 
and that was all the explanation she ever received. 

I recalled this story recently when I had to prepare a short 
talk for a group of professional women. My topic was Women 
in Administrative Jobs. 





I started out confidently, expecting | would discover a suitably 
impressive number of women holding down top executive jobs. 
After all, this was not 1900. I began by checking statistics and 
soon discovered according to a survey made in 1958 by the 
Women’s Bureau of the Department of Labor that eighty percent 
of all Canadian working women are behind a counter, pounding 
a typewriter or in an assembly line. 


) 


Good in war, but not now 


I then picked ten companies which employ large numbers of 
women and checked their personnel departments to find out how 
many executive jobs were occupied by women. This is what | 
discovered: A large Canadian supermarket chain reported that a 
woman doesn't stand a chance of being appointed to an executive 
position, even though women store managers, during the war, 
did a good job. A bank which employs more women than men 
in the lower levels, reported that the top position held by a woman 
is branch accountant. The reason: “Few women want advance- 
ment and they won't work overtime.” An insurance company re- 
ported no women executives. Reason given: women lack drive. 
A manufacturing company had no women executives except the 
staff nurse and the head of the steno pool. Reason given: women 
lack ambition and marketing “requires an aggressiveness that is 
unbecoming in a woman.” The list went on depressingly. In all 
ten firms I found not a single woman executive on the top levels. 

What happens then to all those bright girls who lead their 
classes in school and at university? The answer, of course, is that 
by far the majority of them get married — which is as it should 
be. But one quarter of the working force of this country is com- 
posed of women, and a number of these women will be working 
for all of their lives. Are they always to be toiling away on the 
lower levels for lower salaries? Is there always to be a kind of 
iron ceiling above their heads? I’m afraid, until someone proves 
otherwise, that I am forced to conclude that there is. 


Si Ccsnailllitiadd 


EDITOR 
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Stops odor 
all day 
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Handy Ban 
dries quickly 
isn't sticky 








@ Ban contains the most effective ingre- 
dients known for deodorant and anti- 


perspirant protection. 


@ Ban is handy—rolls on instantly, dries 
quickly. 
@ Ban isn't sticky like creams, doesn’t 


drip like sprays or crumble like sticks 


@ Ban will not harm even delicate fabrics, 


and is gentle to the skin. 


Ban is unique. It always works, never 
Clogs. 

Preferred by most women, and many 
men too! 

Another Aid to Happier Living from 
Bristol-Myers 
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What S New 
at Chatelaine 


From right: Fernande Saint-Martin, 


Roger Lafortune, Suzanne de Padova. 


in ft 


Milest Vive la Canadienne! 





This month marks a memorable 
milestone in the history of CHATE- 
LAINE. For the first time in our 
thirty-two 


years of publishing, 


CHATELAINE will appear in a 
French-language edition. Even be- 
fore this important event, CHATE- 
LAINE had the biggest circulation of 
any Canadian magazine. With a 
French edition we will go into the 
homes of one hundred and twenty- 
five thousand new readers. 
Although most of the material in 
the French-language edition will 
be identical with the English edi- 
tion, a number of original articles 
will come from Quebec Province. 
A staff of six French-speaking edi- 
tors has been appointed to handle 
these, and in the first issue more 
than a dozen leading French-Cana- 
dian journalists are represented 
Heading the staff, which will be 
based in Montreal, is Madame Fer- 
nande Saint-Martin. A distinguished 
French-Canadian journalist and 
critic, she was born in 
She has a BA and BPh 
from the University of Montreal 


literary 
Montreal 


and BA and MA degrees in French 
literature from McGill University. 
For the past four years she has been 
women’s editor of La Presse, the 
largest. French - Canadian daily 
newspaper. In addition, she has 
made frequent broadcasts as a liter- 
ary critic on the CBC. Married to 
an artist, she has an eight-months- 
. Ger- 
trude Le Moyne 


old son 


will be a consult- 
ing editor for the 
French - language 
edition and also 
handle the fiction. 
She has had many 
years experience Mme Le Moyne 
with the National Film Board and 
as a magazine editor . . The 
associate editor is Michelle Lasnier, 
and many of the articles on the 


French-Canadian scene will carry 
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her by-line. She has been a fea- 
ture writer on La Presse for four 
years as well as being a radio news 
broadcaster and TV panelist 

The sole man on the French-edition 
staff is Roger Lafortune, the art di- 
rector. Roger took his training in 
Montreal at 'Ecole des Beaux-Arts 
and in Amsterdam or a Nether- 
lands government scholarship 

The two assistant 
editors on the 
French edition 
are Hélene Julien, 
whose experience 
has been mainly 
in public — rela- 
tions, and  Su- 
zanne de Padova 
who was born in 


Paris and traveled 





extensive- 
ly in Europe be- 


fore settling in 
Michelle Lasnier 


Canada three 

(left): and 
years ago 
years age Héléne Julien. 
The copy editor 


for the new edition is Georgette 
Morizet. Born in Paris, she came 





Georgette Morizet (right) checks liai- 
son with English edition’s Jean Yack 


to Canada in 1954. She was market 
research director for a Toronto 
agency and has done broadcasting 
for the CBC. Although all the staff 
of the French-language edition of 
CHATELAINE are bilingual, the staff 
of the English edition have been 
studiously taking French lessons for 
the past three months. Somewhat 
haltingly, but with the warmest sin- 
cerity, we wish our French-Cana- 


dian counterparts: “Bon succes!” 


For change of address write ( hatelaine, 481 | niversity Ave., Toronto 2, Ont. 


Chatelaine Magazine is authorized as Second-Class Mail. P.O. Department, Ottawa 
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What's New in the shops 





Sleeping Beauty apples 
Controlled-atmosphere storage, or 
CA as it is also Known, is a new 
method of storing apples in use in 
Ontario now for about two years. 
The process literally stops the aging 
of the fruit so that when they reach 
the consumer they are as fresh as 
the day they were picked, and will 
keep in excellent condition at room 
temperature for about three weeks 
In CA storage, the apples are 
kept in a sealed room in which the 
air is kept at a certain balance of 
oxygen and carbon dioxide by a 
chemical washing process of the 
air. Since CA is more costly to 
than 


“sleeping beauties” cost consumers 


operate cold storage these 
a litthke more—but they will have 
the protection of an Ontario gov- 
ernment regulation which stipulates 
that, before being shipped to any 
Canada as CA 


part of storage, 


apples must be clearly labeled as 
such, on or in the container, and 
must bear the licence number of 
the packer or storage operator 
Similar legislation will probably be 
adopted in other provinces when 


their CA storage is in wider use. 


Window dressing 


For the first time in a long while 
there is something new in window 
covering. Made of acrylic plastic, 
which is semitranslucent and light- 





diffusing, Stellair Traverse Screens 


are an ingenious arrangement of 
plastic squares which hangs from a 
track just like a soft fabric. The 
blind can also be used as a room 


divider, storage-space door or wall 


screen. Available in a range of 
decorator colors, it retails at $3 a 
square foot in department and 


drapery-fabric stores. 


For easy selection 


The lazy Susan type of record 


cabinet shown below is the brain 
child of Canadian designer Mur- 
doch Grey. It makes record selec- 


because the 


matter 


tion an easy 





rounded shelves come out into the 
room, as it were. (The dividers are 
removable should you wish to con- 
vert the piece into a storage cabi- 
net.) Made of walnut veneer, cabi- 
net holds 250 to 300 long-playing 
$59.50 


records and the price is 


from the Brampton Community 


Furniture Co., Brampton, Ont. 


Fur to the top 


The elegant woman will put on a 
regular Baby Bunting act this win- 
ter, fur-clad to the top of the head, 
according to fashion editor Vivian 
Hats 


made entirely of 


Wilcox. 


fur— any fur — 
and hats brimmed 
in fur are the 
high - topped 
story. If you 


cant afford a 





couture model 


like 


wild-mink 


Balmain’s 


right— 


cloche at you Il 
find alpaca fur hats in the ski de- 
partment and fake fur hats at the 
hat bar 
should 


knee-length fitted wool pants worn 


Another Paris idea that 


please Canadians: Heim’s 


under matching sheer wool dress- 


es—couturier version of snuggies. 


What’s New Continued on page 4 











Stress—physical, mental or emotional 
—can be either good or bad for you. 

In fact, a normal amount of stress is 
actually a good thing. For example, if 
you get “keyed-up” over an interest- 
ing or challenging job, you may do 
your work more effectively. 

But prolonged or intense stress— 
caused by too much work or worry or 


anxiety—can threaten health. 


That's because continued stress up- 
sets some of the body’s chemical proc- 
esses. In particular, severe or persist- 
ent stress causes Overactivity of certain 
glands that produce hormones, the 
body's “chemical messengers.” 

If this glandular overactivity is con- 
tinually triggered by stress, it may up- 
set almost every system of the body. 
And this may lead to illness, including 
heart trouble, high blood pressure and 
digestive disorders. 

All of us should recognize the threat 
of undue stress. Its importance is made 
plain by the fact that so many people 
who seek medical attention today 


Metropolitan 
Life 


INSURANCE COMPANY 
A MUTUAL COMPANY 


have ailments brought about or made 


worse by prolonged stress 

If you find that it’s frequently diffi- 
cult or nearly impossible to relax or 
“take things easy” or get a good 
night's sleep,chances are you’re under 
too much stress 

Here are some ways to help you 
keep the mental and physical stresses 
of life in check 

When your work load seems over- 
whelming, remember that some things 
can almost always be set aside until 
later. Concentrate on one particular 
job. That way your work will go faster 
and you'll be under less strain 

When tense and upset, try physical 
activity. It helps relieve tenseness so 
that you can come back and tackle 
irritating problems more calmly 

Talk out your troubles—with your 
clergyman or family doctor or with an 
understanding friend or member of 
your family. Getting things “off your 
chest” prevents a lot of unnecessary 
emotional stewing 

Have regular medical check-ups. If 
you keep physically fit, you'll be able 


to handle your tensions more easily. 


UPON MAY BE PAST N TAL ¢ 
Metropolitan Life Insurance Co TRESS 
Canadian Head Office (Dept. H.W.) 


Ottawa 4, Canada 


Please send me the free booklet, 


“Stress and What it Means to ets 
You’ 1001 ; 
Name 

F EA & PRINT) | 
Address -- | 


City ___ Prov. 


ee 
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shave, lady?...don’t do it! 


Cream hair away the beautiful way... with new baby- 
pink, sweet-smelling NEET — you'll never be embarrassed with 
unsightly “razor shadow” again (that faint stubble 

of hair left on razor-shaved legs and underarms). Gentle, 
wonderful NEET goes down deep where no razor can 

reach — actually beauty-creams the hair away. And 
when the hair finally does grow in again, it feels 
softer; silkier; there’s no stubble at all! So 


next time, for the smoothest, neatest legs in 






town, why not try NEET — you'll never 


want to shave again! 


Neet 
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What's New with you 


By JESSIE LONDON 


They changed babies’ diapers 


With their infant-coddling diaper 
liner, Dryceet, less than a year old, 


Michile 
Brossard and Francine Poirier, are 


two Montreal mothers, 


setting up agencies to export their 


invention to the United Kingdom 





Mmes Poirier (left), Brossard, check 


production line of their diaper liners. 


and the United States. Irked by the 
sodden state of their own children’s 
(one to date for Francine, three for 
Michile) baby days, the bilingual 
friends determined to invent a bet- 
ter diaper. On their own they tried 
scores of fibres and decided on a 
type of Arnel with superabsorbent 
qualities. Textile experts helped put 
the fibre knittable 


into shape. 


Handmade samples were baby- 


tested. The inventors’ idea worked: 
the rectangular - knit, easy - wash, 
quick - dry liners carried moisture 
away trom the baby and into the 
regular 


outer Husbands 


Jacques Brossard and Gérard Poi- 


diaper 


rier joined their wives in an incor- 


porated company. They obtained 
factory facilities and are now turn- 
ing out five thousand Dryceet liners 
(retail price: one dollar and twenty- 
five cents each), weekly. Machines 
for diaper-making were especially 
designed by firm. 


By the New Year, the knit fibre 


the two-family 


will appear under the Brossard- 


Poirier company’s added name, 


Meditex, in items for invalids’ com- 
fort. 


They're doing something about: 
musical matters 


The Women’s Committee of the 
Saint John Symphony Orchestra 
auctions art for music’s sake. As 
CHATELAINE appears, 
they'll have two hundred and fifty 


October 


paintings, ceramics and sculptured 
pieces, work of fifty Maritime ar- 
tists, on a five-day view in the New 
Brunswick Museum. Auction day is 
September 24. The seaport women, 
led by Mrs. N. W. McLellan and 
Mrs. B. Gomberg, earn twenty per- 
cent of the winning bids for the 


symphony as commission. 


Women holding one-of-a-kind po- 
sitions are boosting music in two 
Halifax, Mrs. 
Norman Gosse (professionally, Dr. 


Canadian cities. In 
Margaret Gosse) is Canada’s lone 


woman president of a symphony 


orchestra the twenty-two-man, 
three-woman board of the Halifax 
Symphony Society. In Montreal, 
Ethel Stark is resident conductor of 
the Montreal Women’s Symphony 
Orchestra, the only all-woman sym- 


phony in the country. 


Admission is by heirloom only at 
the London Symphony Orchestra 





On the cart: Mrs. W. A. Torney (left), 


Mrs. David Ivor plug Symphony. 


Women’s Committee October tea. 


Treasures (antique china, silver 


and jewelry) will stock the quality 
corner for the committee’s annual 
April rummage - auction _ sale. 


What’s New Continued on page 6 











NEW TRANSLUCENT ELEGANCE AT A MODERATE PRICE 


This new English Translucent China echoes the unsurpassed skills of | »***, Tumbling Leaves: (top left) charming random pattern of leaves 
Royal Doulton craftsmen, in seven distinctive patterns to please both ° seaaan® 
traditional and contemporary-minded. Here is translucent loveliness *erny* 
that reflects a standard of taste and elegance at an amazingly low 
price. Set a gracious table at every meal with these new Royal Doulton 





in subtly harmonizing shades. $6.50*. Old Colony: ( bottom left) 
soft blue tone and golden brown leaves intermingle delicately; 
stylized tree motif. $8.95*. Burgundy: (top right) rich blending of un- 
usual colours in graceful grapevine design. $8.50*. Fairfax: (bottom 


settings. : ‘ ; - : Ping 

“un att . in a a re ? right) textured rim and inner border of delicate golden leaves. $9.95*. 
Choosing Your Tableware’’, a 90 page booklet with 73 colour illustra- yi ; ieabow : 

tions, is available for 25 cents. Write to Doulton & Co. (Canada) Lim- Approximate price for 5-piece setting. 


ited, Dept. A, Lawrence Avenue East and Carnforth Road, Toronto 16. 


Roval Doulton «: 
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Elusive...yet so lasting, 
so memorable. 
Phe lilt Ing fragrance of 


4711 TOSCA Perfumed ¢ ologne 





says how fragile, how fresh, how 


guileless you are—yet how knowing. 






4111) A 


TOSCA -a creation of ’4711”imported 
from Cologne, the city of 4711’ fame. 





PERFUMED COLOGNE 















Crowd-getter is the women’s tour 
of the city in a horse-drawn, mer- 
chandise-laden wagon a week be- 


fore the spring sale 


Quebec’s Loretteville Club des 
Melomanes (Music - lovers) charges 
after-concert reception guests a fee 
to share tea and cakes with visiting 
artists. Money goes to the commu- 


nity’s band. 


If tor courage, convictions 


RED ROSES 


The minister who calls at remote 
communities in the Northwest Ter- 
ritories is likely to be flying female 
parson Vera Strodl, of Edmonton, 
who pilots — her 

single seater 
Mooney Mite air- 
plane to such dis- 
tant pin dots of 
civilization as 
Watson Lake, 
Yukon, and Hay 
River, N.W.1T 


Forty-two - year- 





old missionary 
Strodl began 
commercial flying Bush pilot Vera 
as a test pilot for "eeded the call 
a Cheltenham, England, aircraft 
company twenty-two years ago. The 
rangy, wind-tanned flyer ferried 
bombers and fighters between air- 
fields and repair shops during the 
Battle of Britain. After the war she 
flew bush planes in Sweden, next 
taught flying in London, England, 
then came to Canada in 1957. Here 
she started what she calls “barn- 
storming tor God.” Backer of her 
nondenominational crusade is the 


Christian Fellowship Air Division. 


[wo Toronto women let their 
gardens go to seed literally 

to harvest the exotic pods and 
spikes they tashion into gilded-and- 
painted arrangements to sell at To- 
ronto’s mammoth Hadassah Bazaar 
(inventory: a quarter million items: 
proceeds: more than one hundred 
thousand dollars). The artists-in- 
seeds, Mrs. Marvin Stock and Mrs. 
Arnold Naiman, also tour the On- 
tario countryside to glean drift- 


wood, stumps and cattails to put 
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with the home-grown components. 
For those of you who won't be at 
the one-day bazaar on October 26, 
the Hadassah artists have a tip: 
Pluck beech branches when green. 
Crush the stem tips and stand them 
in one third glycerin, two thirds 
water for two weeks or so. They 
become a rich brown (washable, 


too!), to deck the house indefinitely. 


London, Ontario, has a unique so- 
lution to a problem that’s plaguing 
school officials in city-fringe areas 
across Canada. Mushrooming sub- 
urbs, occupied almost exclusively 
by young families, require peak 
grade-school facilities for a few 
years only then the need drops 
suddenly as the children grow up. 
To handle its anticipated topsy- 
turvy school population, London’s 
suburban Southerest has built a 
house-style, three-room school to 
accommodate eighty kindergarten- 
to-grade-tour pupils. When the de- 
mand for the overflow school ebbs 
expected in five years -— the six- 
acre schoolyard will be split into 


building lots, the school itself will 


ye converted into a dwelling and 





Southcrest beats obsolescence — the 


suburb’s school will become a house. 


sold. Three teachers serve with 


principal Mrs. Violet Cooper. 


Quote of the month 


Senator Muriel McQueen Fergus- 
son, of Fredericton, to Canada’s 
Business and Professional Women: 
‘I can truthfully say that if women 
accept the privileges and responsi- 
bilities open to them today, men 
ure happy to have their co-opera- 
tion and seek their viewpoints on 
important matters. Today women’s 
abilities in public and political life 


are recognized.” 


What’s New Continued on page 8 
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THE FIRST PAPER TOWELS YOU CAN 
USE LIKE CLOTH —ANY WHERE! 


An amazing new texture makes ScotTowels® more like cloth than paper. Thousands 


~ 


me? of thick, tiny puffs make them soft like cloth, absorb like cloth. So gentle, you 
a can use them for drying baby’s tender skin or polishing silver without a seratch. 
t | So thirsty they dry hands, mop up spills instantly, like a blotter. Scot Towels are 
| er _ a” strong when wet even with heavy duty cleansers they won't fall apart. And so 
« oN convenient fresh clean towels on hand for the family every minute of the day! 
Gime q e : . 
ud Pe, 0F ° ‘ la ° : 
f: : Attractive ScotTowel holders are available to match your kitchen or bathroom. 





Made in Canada by Westminster Paper Company Ltd. We also make Scotkins, 
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A SAFE 
WAY... 
TO EASE 
HUNGER 








ANY sound reducing program is easier 
to follow when you drink an envelope of 
Knox Gelatine before meals 


There is no miracle way to control one’s weight. But, whatever reducing 
plan you choose, we suggest you also do this: before meals drink one 
envelope of Knox Unflavored Gelatine (about 5¢) in fruit or vegetable 
juice, bouillon or water. 

This widely used KNOX Drink helps make any reducing plan easier to 
live with. It safely helps ease between-meal hunger and curbs overeating. 


SEND FOR THE KNOX EAT-AND-REDUCE PLAN 


Chart has shown the way for more than 10 million people. A 


Chis 36-page book with the valuable Choice-of-Foods 


complete, authentic guidebook to lasting slimness, which does 
iway with calorie counting and “‘diet hunger,’ simplifies reducing 
on a safe natural basis. This book is yours without charge. The 
coupon brings it to you 


MAIL THIS TODAY 








KNOX GELATINE (Canada) Ltd 
140 St. Paul St.. West, Montreal, Quebec 
Box CL-10 
Please mail me my free copy of the Knox Eat-and 
Reduce Plan Book. 


NAMI ——— 





ADDRESS ————wE 

















What's New 


to see and hear 


By EDNA MAY 


Edna Me erviews Bruno Gerussi 


7, One { cast as a tough guy 


New Deal for Geruss! 


Now that he’s successfully com- 
pleted a season as Romeo at the 
Stratford Shakespearean Festival, 
Medicine Hat, Alberta-born actor 
Bruno Gerussi says. “| always used 
to get the tough-guy roles. Nobody 
thought of me as anything else. 
Now, I'm beginning to get offers | 
never would have had _ before 
especially for younger parts.” 

Inquiries from Broadway have 
come to thirty-two-year-old Bruno 
for the first time and he’s looking 
forward to a winter of varied roles 
on stage and television in both Can- 
ada and the U.S 


Impresario Billy O'Connor 


From his TV and radio shows most 
people know Billy O’Connor as a 
singer, band leader and entertainer. 
But Billy is also a full-time impre- 
sario with his own firm, Billy 
O'Connor Enterprises, which is de- 


voted to developing new _ talent. 





re ographer 


Charlotte De Neve in. Tra 


Cae 


Some of Billy’s past successes have 


included shows with singers Svlvia 


Murphy and Juliette and comedian 
Jack Duffy 

Right now indefatigable Billy is 
working with dancers. folk singers 
instrumentalists robats” to 
present a revue at Canada’s first bik 


10 


Iravelage International Travel 


Show, scheduled for October ¢ 


to 
12 in the Queen Elizabeth Build ng 
Toronto’s Exhibition Park. 


at 
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Fresh approach on TV 


Probably no show was ever talked 
about so much as the Close-Up 
specials on divorce. The well-known 
Canadian magazine writer, June 
Callwood, has emerged as a new 
type of TV interviewer. Different 
from most women on radio and 
IV, Miss Callwood does not rely 
on a velvet voice or pretty face... 
although she is very attractive. 
She frankly furrows her fore- 
head, squints her eyes, or catches 
her voice in her throat and so 
does the listener. Miss Callwood, 
trained as a reporter, is there to get 
information and when the program 
is over you remember what the 
people said and almost forget the 
part the interviewer played, so skill- 
fully has she extracted revealing or 
explosive statements — and made 


for the year’s most stimulating TV. 


A breathing spell 
for Fighting Words 


Another interviewer: The one per- 
son in Canadian panels who can 
often get people to talk is Nathan 
Cohen. Love him or hate him — 
and nobody seems to be neutral 
about Cohen — you've probably 
missed him on TV Sunday nights 
with Fighting Words. The show 
will not return 
on CBC-TV until 
next year, but in 
the meantime, 
from October 2, 
moderator 
Nathan Cohen 


will be back on 





Sunday nights in 


Moderator 


a new program Cohen. 

called Encounter. It is a series of 
twelve interviews with individuals 
whom producer Gordon Babineau 
describes as people “who have made 
a distinguished contribution to sci- 


ence, humanities or the arts.” 


What’s New Continued on page 12 

















At last...in sunshine or in starlight... 


YOUR POWDER WILL STAY COLOR-TRUE TO YOU! 


——— 


New Dream Stuff by Woodbury. In any light ...with any costume you wear... 

this velvety, fragrant powder-plus-foundation stays completely true to your natural coloring. 

The secret? An exclusive new ingredient, “Dreamlite”... yours only with Woodbury! 

Try long-lasting, lovely new Woodbury Dream Stuff today and see your natural beauty come alive! 


Five warm and glowing shades ... one perfect for you! 


WOODBURY DREAM STUFF oes encase 


3097 
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The garden’s really showing results. So Matinée mildness makes it the cigarette that 


you've earned a break —a fragrant coffee 
and a Matinée. Matinée has a way of mak- 
ing good moments better — right through 
the day. In that short but satisfying pause 
between breakfast and the dash for work 

. when the boss says “nice work, Joe”... 
during that last stroll in the soft night air. 


tastes right all day. 

The secret — Matinée’s perfect filter har- 
monizes more than twenty selected grades 
of the finest flue-cured Matinée tobaccos. 
That’s why your last Matinée at night is as 
fresh and delightful as the one you enjoyed 
with your morning coffee. 









ferg5 





Vinginia Lear 





THE CIGARETTE THAT TASTES RIGHT ALL DAY - 





sess 











REGISTERED TRADE MARK 


- MULTIPLE VITAMINS 





100 days’ supply in 
attractive Apothecary 


one ff vay bottle only $4.49 





MULTIPLE 


VITAMINS 


MILES LABORATORIES, LTO 


TOROMTO, CANADA 


‘Products for Better Health 


Each tiny ONE-A-DAYe (BRAND) MULTIPLE VITAMIN 


tablet contains seven essential vitamins: 











e VITAMIN A e VITAMIN B, (Thiamine) 
e VITAMIN D e VITAMIN B, (Riboflavin) 
e NIACINAMIDE e VITAMIN B.,, 











e VITAMIN C (Ascorbic Acid) 


Have all the family take ONE-A-DAYa(BRAND) 
MULTIPLE VITAMINS. Each easy-to-take tablet 
contains seven essential vitamins, including By, 


that aid growth, help correct vitamin shortage 


4. 


te | t. 


and build resistance to infection. Look for the big 


250 100 0 } 
TABLETS rABLETS PrABLETS rABLETS 
$8.75 $4.44 A , $1.49 


red ONE on every package and insist on ONE-A- LESS THAN 4¢ A DAY IN ‘THE LARGE SIZE 


DAY®(BRAND) MULTIPLE VITAMINS by name. Seacpietod Tsell Prion 





MILES LABORATORIES, LTD., TORONTO, ONTARIO fi tices trade mark 


** Products for Better Health” 
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oe Mommy, this is my very 
favorite dress— 
[ hope it never 


ever wears out !”’ 


@@ It won't darling ! 
This is the third tlme 
we've let down the 
hem, and because ‘it’s 





‘Viyella’ it’s still just 


? 


like new 





Clothes made from ‘Viyella’ will not shrink or fade. ‘Viyella’ is 
light... it’s warm. . , it will last for years. Wash it to your 
heart’s content and it always comes up looking as soft and 
beautiful as when your fingers first touched it at the yard- 
goods counter. Practical ‘Viyella’ by the yard comes in authen- 
tic ancient and modern tartans, paisleys, herring-bones, checks 
and distinctive solid shades. Sew something for your children 
—for yourself—with famous ‘Viyella’ from England—soon ! 


a * 
ivella’ 
‘“‘Wash as wool—if it shrinks, we replace!” 
At your favorite yardgoods counter — 
or direct enquiries to; 


WILLIAM HOLLINS & COMPANY LTO. 
266 KING STREET WEST, TORONTO 2B, ONTARIO 
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What's Newto see and hear vs 


df is tober | when the Lerner - Loewe 
Ma w ope musical Camelot has its pre-Broad 
Canadians don’t turn up their noses way premiére. Slim, blond Miss 
at opera any more, according to Jolliffe was born in China, where 
Ernest Adams, assistant manager her parents were Canadian mis 
of the Canadian Opera Company. 
Mr. Adams and 


manager Herman 


sionaries. She taught school in 
China and in Canada and _ then 
went into publicity. Her most out- 
Geiger-Torel used standing job to date — the Strat- 
to have to entice ford Shakespearean Festival. 
Canadians to per- 


formances But 


Three new Canadian novels 


now Canadian ' 
There's a book bonanza coming up 


towns are asking . , : 
this fall but don’t miss A Candle 


lo Light The Sun (McClelland & 


Stewart, $5), a big novel about 


Aldo Bertocci. for the company 
to appear from 


coast to coast ‘ : 
, small-town life in the prairies writ- 
wenty-three new ae : 
: _ ten by Patricia Blondal whose first 
communities have : 
ded novel, Strangers to Love, was print- 
yeen addec to 

‘ ed in CHATELAINE. Mrs. Blondal 
the cross-country ; 
just finished her novel before her 
tour of the Cana- ; 

4 death at the age of thirty-two 
dian Opera Com- 


Heinz Rehfuss 


any, starting in 
- : At last the novel written by Quebec 


November. A sell-out is predicted re . 
author’ Marie-Claire Blais, La Belle 


for the operas to be staged at the : 
Metis Béte, has been translated into 
Royal Aiexandra Theatre in To- ; " 
: is English (title: Mad Shadows) and 
ronto October 12 to 29. These in- 
is available in an attractive paper- 
back or hard cover (McClelland & 
Stewart, $1.95 or 
$3.50). Mlle Blais 


wrote this pene- 


clude Mozart’s The Marriage of 
Figaro, Verdi's Otello and A Night 
in Venice by J. Strauss, Jr. Inter- 
national stars such as Italy’s La 


Scala tenor Aldo Bertocci and Swiss 
3 : trating story 
baritone Heinz Rehfuss will be fea- : 
when _ she was 
tured. along with Canadians such h 
. ‘ ust nineteen, Nas 
as Ilona Kombrink, Irene Salemka 
probed into the 
(now a leading soprano with the 
: . minds of children 
Frankfurt Opera Company in Ger- ; hae 
ms nn and adults so 
many), Montrealer Louis Quilico, 


and Jan Rubes. Tenor Norman 
Harper, formerly of Regina, will 


deeply that she’s 


Novelist Blais. 


been hailed as a 


ae > kind of Canadian Francoise Sagan. 
return from Paris to understudy 


Montreal author Brian Moore, who 
wrote The Feast of Lupercal and 
Judith Hearne, 


has now come out 


Bertocci in the role of Otello 


Show woman of the year 


One of the biggest jobs in the en- with the story of 


tertainment field is being handled an Irish immi- 


with good-natured calm these davs grant in postwal 


Montreal titled 
The Luck of Gin- 
ger Coffey (Little 
Brown, $4). END 


by Mary Jolliffe, press representa- 
tive for the twelve-million-dollar 


O'Keefe Centre for the Performing 





Arts. The gala opening night is Oc- Brian Moore 
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MACLEAN-HUNTER PUBLISHING COMPANY LTD,, 481 Universits 


Ave é lor ( H t } 1 Rr 
DONALD ee ee ne UN TED. Chalrme the Board, FLOYD $8. CHALMERS 
gg econ SNATT eR nt and Managing Director. MONTREAL, P.Q.: 124 
MiclsanManiss Liaitat e6 Gia ) West Georgia St., Vancouver 5; GREAT BRITAIN 
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The party w over... the hour ws late... and oops! There goes the plate! But no harm done. That’s the hidden 
beauty of Melmac* Quality Dinnerware. Drop at... whack rt... wash wt by machine. It’s guaranteed by the 
manufacturers, for at least a year, against breaking chipping, cracking. Made by many different compantes, 
ut comes in many lovely shapes, patterns, colors, many durable weights—in prices for every level of living. 
See them all at the Melmac Center in your favorite department store. Remember, only durable dinnerware 


that meets (or exceeds) the high standards set by Cyanamid can carry the Melmac tag of quality. Look for it! 


CYANAMID OF CANADA LIMITED + Montreal + Quebec 





— CYANAMID _— 








Sales Offices: TORONTO * MONTREAL «© VANCOUVER 


*MELMAC IS THE REGISTERED TRADEMARK OF CYANAMID OF CANADA LIMITED 




















When 
the lady 


has “butterfingers” 


...thank heaven 
for the hidden* 
beauty of 


MELMAC’ 
QUALITY 
_ DINNERWARE 


*IT'S BREAK-RESISTANT! 






















Get the ultimate in complexion care 


SEE YOUR SKIN “LIGHT UP” 
AS IT CLEARS UP 


| Start today to give yourself the full 
Cuticura treatment. In just 5 days, 
your skin feels softer, smoother . .. 
| looks cleaner, clearer . . . glows 
with new freshness and brightness. 

First, lather-massage twice daily 
with Cuticura Soap. \ts unique 
superemollience and special com- 
bination of soothing, protecting 
ingredients works to make and 
keep your skin beautiful. 

Then, let creamy, jade-clear 
Cuticura Ointment soften and 
gently stimulate your skin over- 
night as it counteracts dryness, 
speeds out blackheads, quickly 


helps cleat up blemishes. 








Next, apply cooling, refreshing 
Cuticura Medicated Liquid on 
trouble spots during the day to 
cleanse antiseptically, curb 
oiliness, check blemish bacteria, 


speed healing. 


Get the full treatment—all three 

at drug or toiletry sections. 
Satisfaction guaranteed or money 
back. 


FOR FREE folder, “Lovelier 
Skin in § days’, describing correct 
way to wash your face, address 
Cuticura, Dept. “-100, 9471 La 
Salle Blvd., La Salle, Quebec. 


(u ticura 


World's best known name in skin care 
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here’s health 


by Lawrence Galton 


) f — = Pi _ ark 
Prevent VT fn fhe newborn 


A simple precaution repeated application of hexachlorophene 
dusting powder to infants’ bodies, including navel, groin and arm- 
pits can greatly reduce staph infections among the newborn. 
Evidence comes from a Bristol, England, maternity hospital where 
more than one thousand babies have been treated with the powder 
over an eighteen-month period. There has been no irritation or 
other undesirable effect. and the incidence of infection has been 
reduced to 0.9 percent. Among other infants who, for comparison, 
did not receive the powder, the infection rate has remained high 
-at 7.3 percent. 


LIfesaving Gnd-lh dtfter Klidnev sailure 


Three of every four people who suffer from acute kidney failure 
now can be saved where previously three of every four died. This 
has become possible through daily use of an artificial kidney 
during the kidney failure emergency. Of a series of twelve patients 
at Brooke Army Medical Center, at San Antonio, Texas, nine 
survived with the help of the artificial kidney, which temporarily 
took over the functions of the diseased natural kidneys, prevented 
poisoning, and gave the natural kidneys a chance to recover. 
Hooked up to an artery in the wrist and to a vein in the elbow, 
the artificial kidney was used for six hours at a time with patients 
eating a regular diet and allowed to ambulate between treatments 
The nine patients who survived received up to eighteen treatments 
each. 


Re 


Chronic sinus infection long has been one of the most common 
health problems. And now, a Hamilton, Ont.. physician finds, 
skin diving and air travel are turning up as factors in pro- 
ducing many cases. In severe sinusitis flare-ups, the use of predni- 
sone or prednisolone, Cortisonelike hormones, has brought relief 


in about two weeks. And, in the past two years, the Hamilton 


physician reports, prolonged use of sulfa drugs along with gamma 


globulin, a blood fraction. has been helping children and adults 


with chronic sinusitis who had failed to improve in previous 
treatment 


To fifty asthmatics, two French physicians gave histaglobin, a 
compound incorporating gamma globulin. a blood fraction, and 
histamine. a natural body chemical which plays a role in allergy. 
Phree histaglobin injections at four-day intervals were used. Im- 
provement was slow but excellent results. with complete disap- 
pearance of asthmatic crises. were obtained in twenty-two patients; 
lesser, but worthwhile, benefits were noted in fourteen others. 
'wo other French physicians report similar treatment of sixty 
asthmatics. They used three Injections at eight-day intervals of 
gamma globulin obtained from human placenta (afterbirth) com- 


bined with a histamine compound. If lasting improvement occurred 


you need 
to lose weight 


read this 


FACTUAL 
REPORT 
ON THE 

METRECAL 

PLAN 
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Clinical testing shows the Metrecal Plan provides weight control 
with sound, wholesome nourishment from four glasses a day! 


Almost a year ago, Mead Johnson introduced a 
new concept in weight control through a new 
dietary product. After extensive clinical testing, 
the product was released for sale to the public. 
It is called Metrecal, a name taken from the Latin 
for ‘“‘measured”’ and ‘“‘calories’ 

Response to date has been outstanding. How- 
ever, many people have asked for more information 
on the Metrecal Plan for weight control. To them, 
and to stress the physician’s important role in 
weight control problems, Mead Johnson offers 


this report. 


What Is Metrecal? 

Metrecal is a ‘‘dietary’’ powder, providing protein, 
carbohydrate, fats, vitamins and minerals in 
amounts necessary for sound nutrition. Mixed 
with water, it becomes a pleasant-tasting beverage 
of the consistency of milk. With the Metrecal Plan, 
each 8 ounce tin, enough for one day’s dieting, 
contains 900 calories—low enough to help you take 
off excess pounds, yet high enough to meet your 


nutritional needs while you reduce. Metrecal 


comes in three flavours: Plain, Chocolate and 


Butterscotch. 


is it safe to use? 

Clinical tests show that the Metrecal Plan is quite 
safe when taken as directed. The Metrecal Plan is 
effective and well-accepted by most people. Your 
physician is your best source of counsel and 
guidance in choosing your reducing programme 
Extremely overweight individuals, patients with 
kidney, heart and blood vessel diseases, and others 
who require special diets should always consult 
their physicians before trying any reducing 


programme. 


How does the plan work? 
The Metrecal Plan helps you take off weight 
because it gives you a lower caloric intake than is 
necessary to maintain weight. To produce maxi- 
mum weight loss, Metrecal is recommended as the 
only source of food for the initial period. The tests 
have shown that excess weight disappears rapidly 


and readily. 


desired weight or reduce more 
be used as the total daily 
le 


To maintain a 
slowly, Metrecal may 
diet two or three days a week, with normal mea 
being eaten on other days 


Will it satisty the appetite? 

With the Metrecal Plan, four glasses of Metrecal 
daily satisfy most appetites. Because of this 
“appetite-satisfying factor’ and the pleasant taste, 


the Metrecal Plan is quite easy for most people 
to follow 

is it expensive? 
Definitely not. One 8 ounce can—enough to make 
a full day’s supply of four glasses—is just $1.59 at 
your drug store. Thus, each Metrecal 
costs under 40¢, probably less than you would pay 


“meal’’ 


for food 
Metrecal is made by Mead Johnson, 


manufacturer of pharmaceutical and nutritional 
products. It is a product you can trust to give 
effective, predictable weight control with sound, 
wholesome nourishment from just four glasses 


a day. 


a leading 











é5 Why do this? 
w=) .. When you can get 


“TX<¥  Terylene” shirts 
by Forsyth 









Stays snowy- Featuring the new PAL | Truly NO-IRON... Convertible cuffs... 
white... for collar... Canada’s most | needs no ironing — doubly useful, wear 
years to come! popular collar style ! ever! buttoned or with links ! 





Wash ’n’ Wear tie $1.50. Mother of pearl links & tie bar $7.50—by Forsyth. 
High-quality Terylene . . . smartly styled, beautifully 
tailored and so perfectly No-Iron you just wash, drip or 
tumble-dry, and it’s ready for wearing without any 
“touch-up” ironing whatever! See and buy this Terylene 
triumph by Forsyth—always smooth, always immaculate 
in gleaming white and smart new stripes. Bringing you 
more fine features, far more value than any other shirt 
within dollars of its low price. Available in collar sizes 
1314 to 18, and sleeve lengths 30 to 37 at finer men’s 
shops across Canada. $7.95. Also, Forsyth Terylene 
‘Supreme’ in white and stripes, $9.95. 


. GP Registered Trademark Polyester Fibre 








Maker of 
Canada’s 
Finest Shirts 
JF-601 
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here’s health CONTINUED 


a booster injection was given six months later. Of patients with 
frequent attacks of asthma, more than fifty percent were cured 
or improved. 


{ ho) mone that saves tee th 

When decay penetrates deep into the dentine or the pulp chamber 
of a tooth, there is increased pain sensitivity. The sensitivity may 
persist after drilling and filling. Often, such teeth later have had 
to be removed because of the sensitivity. Now, application of 
Meticortelone, a hormone, to pain-sensitive teeth has produced 
excellent results. So report three Portland, Oregon, dentists. They 
tried hormone in forty-three teeth. In every case pain sensitivity 
subsided promptly and, with the exception of only one tooth 
which later required extraction, there has been no pain thus far 
for more than four months after the single hormone application. 





Contact lenses tO 


If they can be worn comfortably, contact lenses have a number 
of advantages over conventional spectacles. In addition to their 
cosmetic and psychological values, they don’t fog because of 
weather. In some cases they actually increase the field of vision 
and offer better visual acuity as well. But, a team of ophthalmol- 
ogists urges in a special report, contact lenses should not be worn 
by people with such problems as abnormal tearing, excessive 
dryness of the eyes, eye allergies, eye infections, degeneration or 
congestion of the cornea, corneal insensitivity, or a high degree 
of lenticular astigmatism. Although farsighted people near the age 
of presbyopia (when near vision becomes increasingly difficult) 
do well with contact lenses, older nearsighted people who are com- 
fortable reading with spectacles may be less comfortable with 
contact lenses. 


> . ’ 5 
Surprising new uses for vita B-] 


The value of B-12 in some anemias is well established. Now 
German physicians, unable to explain why, report the vitamin 
seems to be helpful in a variety of other problems as well. 

They credit it with bringing weight gains and general improve- 
ment in more than thirty patients with excessive thyroid activity 
— and also in producing needed weight gains in other patients 
with gastrointestinal disorders. Pain in some cases of neuritis and 
neuralgia was lessened; a few patients with migraine benefited also. 
The German doctors add that the vitamin helped a number of 
patients who had been having trouble recovering from infections, 
and a series of B-12 injections, coupled with use of an antibiotic, 
finally cleared up canker sores in one patient after the sores had 
stubbornly resisted other measures. 


5 | ( H ood ne\ 


Muscle spasm is a major problem in many low-back troubles. The 
spasmodic involuntary twitching of muscles increases pain and, 
with the increased pain, there’s more spasm, leading to still more 
pain. To break the cycle, one physician tried a new muscle- 
relaxing agent, carisoprodol, in one hundred and twelve patients. 
They also received conventional physical therapy and pain-relieving 
agents. One hundred and twelve others received the latter but not 
the new muscle-relaxer. A striking difference in results is attributed 
to the drug. Patients receiving it had quicker, greater relief, and 
were back at normal activities in one fourth the time required 
by the others. END 








A symphony of beauty... 
new “SONG OF AUTUMN” in Community 


The gourmet look, the feel, the lifelong /urury you’ve 
always yearned to own is yours in Community... 
the finest silverplate. And Community’s great new 
pattern “Song of Autumn”’ reflects the trend toward 
gracious living and gracious dining... blends with 
today’s contemporary or traditional furniture too! 


New ‘Song of Autumn” pattern is a beautiful 
example of outstanding value. See it today at 
your favourite jeweller or silverware department. 
50-Piece service for 8, special introductory price 
only $89.95 including the handsome ‘“‘Symphony”’ 
drawer chest. 


crafted by Oneida Silversmiths, makers of distinctive tableware 


THE FINEST SILVERPLATE 


ONEIDA COMMUNITY 


KihM tee 


*Trademarks of Oneida Ltd. 


NIAGARA 





FALLS, CANADA 
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Spellbinder Castro harangues a Havana crowd. He angrily spurns the United States, looks to Communist wortd 
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uid. But are Reds ready 


Where is Castro leading Cuba? 


The Western world cheered when he led his bearded rebels from the 


mountains to overthrow tyranny. But are his drastic 


leading the island into chaos and Communism? 


THE CUBAN REVOLUTION of Fidel Castro, de- 
spite some basic differences, begins to look to 
many qualified observers more and more like 
the course of Communism as it went first in 
the Soviet Union, then in China. 

Although it could perhaps be described more 
accurately as state capitalism than Commu- 
nism, Castro's system took over the entire agri- 
cultural economy of the nation within eighteen 
months after his bearded followers swept down 
from the mountains into Havana. 

The same period saw increasing control over 
industry, and a mining law passed last October 
may make it impossible for either Cuban or 
foreign private enterprise to continue profitable 
operation. His seizure of foreign oil refineries 
last July put his confiscations of American in- 
vestments at just about half the total of one 
billion dollars in existence under Batista, and 
was the final straw that broke Washington's 
patience. When the U.S. cut its sugar quota, 
Castro called the bet and raised it by a further 
two-hundred-fifty-million-dollar seizure last 
August. The economic war will get worse be- 
fore it gets better 

Here is where the similarity to the Russian 
and Chinese revolutions is marked. Both went 
full tilt into their new systems, mobilizing all 
sections of the people (as Castro has done): ex- 
horting workers to “donate” extra days of labor 
(as Castro is still doing): seizing full control of 
the press and other media (again a Castro fait 
accompli); and so on. In both cases, there was 
a temporary retreat: in| Russia when Lenin 
reverted to the New Economic Policy, and in 
China when Mao lowered his quotas for the 
Great Leap Forward. Will Castro similarly have 
to lower his sights? 

So far, he has shown no indication of doing 
so. His basic policy was land reform, and he 
has carried it out at breakneck speed often, 
his critics say, in violation of the very policy 
and law he promulgated. His instrument is the 
powerful National Institute of Agrarian Re- 
form, already the largest land and cattle owner 
in Cuba. Headed by one of the most left-wing- 
inclined in Castro’s cabinet, Antonio Nunez 
Jiminez, it operates as a semimilitary organi- 
zation. The institute simply moves in on land 
in a process called “intervention.” later fol 
lowed by outright expropriation. Its original 
aim was to take over idle lands, and cultivate 
state-owned tracts to increase production. 


Instead, it began with areas of high produc- 


Fidel’s left-wing 


Guevara (right), alleged Marxist, controls Cuba's bant 


tion: the prosperous cattle ranches, the best to- 
bacco farms, and finally sugar lands. Most ot 
it has been organized into state co-operatives, 
despite the law that each peasant family was to 
receive a minimum of 66.6 acres. Now. most 
people work for the co-operatives, often at 
wages lower than they received before, although 
they are to share in profits (if any) later 

Inexperienced administrators are making 
mistakes that are said by the critics to have 
set the ranching industry back at least five 
years. Shortages often show a not-too-mysteri- 
ous correlation with state control. 

On the industrial side, there is another 


BY 


Will Castro’s men take Cuba into the Red camp? 








Land-reform boss Niiniez (right) toasts Russia's Mikoyan. 





“reforms” today 


NORMAN DePOE 


powerful figure. Major Ernesto (“Che” — 
rhymes with hay) Guevara. This bearded 
thirty-two-year-old, regarded by many Ameri- 
can observers as an out-and-out Communist, 
not only controls industrial production, but is 
also president of the National Bank. He is thus 
in a unique position to shape financial policy 
to fit the plans of the institute. 

Castro has received some foreign credits, 
notably from the Soviet Union. But his 1959 
budget shows a deficit of about fifty million 
dollars, and his plans for 1960 call for spend- 
ing at least a hundred million more than in 
1959. In fact, the deficit alone may be equal 
to the total collectable income. 

Cuba’s reserves of gold and dollars have 
shrunk from a high of some five hundred mil- 
lion dollars in 1955 to just over three hundred 
million now. They had dipped even lower, but 
sales of the 1960 sugar crop up to the July 
crisis brought in temporary relief. 

This is Cuba’s dilemma. It has had a one- 
crop economy ever since the eighteenth cen- 
tury. Despite the development of nickel, iron 
and copper mines, sugar accounted for seventy- 
SIX percent of exports in 1958. The bulk of the 
sales were to the United States — and at two 
cents a pound over the world market. 

Castro's campaign of vilification of the Unit- 
ed States may well have put him in an unten- 
able position. Cancellation of his entire sugar 
quota would cost him three hundred and fifty 


vallacs - } i 

millions a year. The first, and hardest impact, 
moreover, would be on the agrarian workers 
Who are his main support. 


Other Latin American countries are poised 


on a kKnife-edge: reluctant to side with the 


United States against one of their own, but 


deeply distu 


rbed at Castro’s ties with Russia — 
ld especially the continuing flirtation with 


Meanwhile Fidel’s brother Ratl has junket- 
‘Tar and wide seeking sympathy not only 


1 Mosey but in such unlikely capitals as 
( ). The tact is that the continued existence 
ot the Castro regime may depend entirely on 
ho ‘ling Moscow and Peking are to bail him 
out. Khrushchov has promised “enough” oil. 
His rocket threats, and continued rumors of a 
deal for Russian bases on Cuban soil have 


alarmed other Latin American states almost as 


the U.S. Already voices (not many, 
‘w) have been heard in Washington call- 
the United States Marines. END 
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to equal former aid from U.§.? 








Specially designed to match the luxury of Soft-Weve this negligee of softest crush pleated Irish linen ana 
lace by Sybil Connolly. Soft-Weve has two thicknesses of facial quality tissue to give it twice the softness. 
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double soft... double thick= 
pure luxury For only pennies more 
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HEED THOSE 








Everyone has them, scientists can’t fully explain 
them, but they may be the best advice you'll 
ever receive. Here’s what they are, why you 


have them, and how to make them work for you 


By FRANK L. REMINGTON 


oK « have a hunch!” How many times have you said that 
when a sudden discernment about someone or something 
has crossed your mind? Scores of times. And how often have 
those hunches proved to be right? The odds are: more often 
than not. Yet probably you have simply congratulated your- 
self on some pretty astute “guessing,” while casually dismiss- 
markable mental faculties: intuition. 
What is intuition? Can you cultivate it and use it to ad- 
vantage in Psychologists declare intuition is an 
iman mind which you and I can 
he experts are in a quandary 
the almost unbelievable re- 

ve barely been tapped. 
nas “a wordless thinking and 
ping of unconscious memories 
blunted.” Another explains 
by we can know something 

it. 


ing One OF you most 


ordinary funct 

cultivate ar 

about som: 

sources of ti 
One expert 

a short cut t 

and senses th 

it as a powel Ol ' 

without knowing ho 
Your brain 


> only two and a half pounds, 
Stores incalcu 


nformation. The hidden re- 
remember everything that has 
Continued on page 126 
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Anne Heggtveit 


— WORLD AND OLYMPIC SKI CHAMPION — 
CHOOSES CANADIAN SPORTSWEAR IN 


DU PONT NYLON 


AND 


Orlon: 


Miss Heggtveit was flown to Spain 
P 


by Canadian Pacific Airlines 
for this photograph, taken atop the 
beautiful Sigza Nevada Mountains 
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OMORROW’S CHAMPS 
CONQUER THE HILLS IN CANADIAN WINTERWEAR oF DDL) POR 


A Canadian triumph — champion ski-wear for children in Du Pont fibres! CANA 
snow-wear inspired by Anne Heggtveit, superb in style and performance thanks 
array of styles, so cosy-warm, rugged and feather-light — trust Du Pont nylon 
winter long! Approved by Anne Heggtveit...Canada’s own winterwear of nyl 


This fall, Miss Heggtveit will tour Canada displaying “Heggtveit Fash 
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PONT NYLON wo COrlon 


CANADIAN CHILDREN’S WEAR LTD. presents “Heggtveit Fashions” 


- thanks to Du Pont nylon and “Orlon” acrylic fibre! Appearing in a brilliant 
t nylon and “Orlon’” to outfit young sportsters smartly and comfortably all 
r of nylon and “Orlon” is your finest choice in children’s sportswear today! 


gtveit Fashions”. Watch for her when she visits your favorite store. 








WATCH FOR THIS SPECIAL TAG 
your guarantee of quality. 


All sportswear 
approved by Anne Heggtveit carries it. 


*Du Pont's registered trademark for its acrylic fibre. 
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WINNERS cor CANADIAN WINTERS! 


SCOTTIE sweaters the way juniors love them — brightly, beautifully designed 


in “Orlon’” acrylic fibre! Developed from Anne Heggtveit’s knowledge of cold- 
weather conditions . . . these ski and after-ski knits are toasty-warm yét feather- 
weight. And “Orlon” means easiest care . . . assures you colors and shapes will 
stay like new. Sweaters of “Orlon” — Canadian winners for Canadian winters! 


oe Heggtvet Fashion 
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A light-hearted bit of advice for every 
woman who realizes — with outraged 
disbelief and then resigned chagrin — 


that she’s going to be a mother again 


Confesses 








Cf CH 


Y luudling 
Well or 


By Shirley Wright 








It all begins when you wake up with a nasty 
touch of the twenty-four-hour flu, and it 
ends some eight months later in the ma- 
ternity wing of your friendly neighborhood 
hospital. Sandwiched in between is a lot of 
rich, emotional experience of the sort said 
to build character. 

Like the day you stop taking your tem- 
perature and relinquish all hopes of its being 
a virus that bit you. Of course, it couldn't 
be possible, you don’t care what anyone says 

. but there it is: you must be pregnant. 
It's as welcome as the income tax. 

Quite a number of reasons leap to mind 
at this point as to why this is a fate worse 
than death. You are much too old — what 
will your great big children think? You are 
far too young — you haven't really lived 
yet. You can't begin to afford it — another 
stomach to fill, bed to buy, blankets, clothes, 
shoes, education, sitters, psychiatrist (for 
you) ... You haven't the time to cope with 
round-the-clock feedings, diapers, bottles and 
formula, and all the endearing little depen 
dencies of a new baby. You have just, after 
years of slavery, got your youngest off to 
school, or you already have three preschool 
children hurtling around the house all day. 


Most devastating Continued on page 26 
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You bring an extra touch of elegance to your mealtimes when 
you dine on Deilcraft. 
Deilcraft Canadian craftsmen have a rare feeling for fine woods. They 
season them slowly. They choose them carefully for perfect marriage of 
colour and grain. And the finish on Deilcraft is gently polished to enhance 
the true richness of the wood. 
For over 40 years, Deilcraft have made beautiful tables. Now they bring 
the Deilcraft touch to every room in your home . . . from living room, 
to dinirig room, to bedroom. 
For all the care in its making, Deilcraft is surprisingly low in cost. Choose 
from contemporary or traditional styles that co-ordinate perfectly with 
the Deilcraft Cabinet of your Electrohome Hi-Fi or TV. Deilcraft is on 
display at the nicer stores everywhere. 


Prices, for a dinette chair as an example, start as low as $29.95. 


DHILCRAFRT 
VALUE #* 


DEILCRAFT DIVISION, CANADA’S OWN ELECTROHOME, KITCHENER, ONT. 
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COOK BETTER 
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if they are 


S:O-S- CLEAN! 


Clean, shiny pots look better, cook better. Clean shiny pans bake high, 
delicately-browned cakes. Be sure you use S.O.S. daily to keep your pots and pans 
sparkling cleon. Only S.O.S. gives you so much instant-sudsing soap— 
only S.O.S. is interwoven to hold its shape and soap—only S.O.S. is 


S05, 


so strong, yet so pliable. 


Be sure you use handy, helpful S.O.S. pads daily. 


With S.O.S. 


—you finish faster 
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PEOPLE WONDER WHAT’S BECOME OF THE OLD SPARKLE 


Continued from page 25 
of all, perhaps (frankly) you are just 
not the maternal type (“psychology- 
wise,” that is — “physical-wise” you 
ure All Mother). No matter the rea- 
sons; the end result will be the same 

But despite all the reasons why it 
cant have happened, it has. And 
ready or not, you're going to be a 
mother again. 

We are all familiar with the radiant 
“lady-in-waiting,” posing for her mag- 
azine public in misty-eyed anticipa- 
tion. But what of her counterpart, 
neglected by science and feature 
writer alike, the victim of Maternitus 
Shockus, or unexpected pregnancy? 
Surely it is time someone told /es 
story. While [ may not qualify as 
the foremost authority in the field, 
I feel sure that | am among the lead- 
ers in my community. (Naturally, I 
must share the honors with my hus- 
band, but that’s all right; I simply 
live for togetherness.) 

Well, then, to begin: the first three 
months wash by in a river of tears 
and lamentations. You feel as buoy- 
ant as pig iron, but nothing shows; 
nobody is sorry for you. People just 
wonder what's become of the old 
sparkle, and hostesses cross you off 
future guest lists. 

Nor can your husband be counted 
on at this point. He, after all, has 
his own stages of pregnancy to go 
through, from shocked incredulity to 
passive resistance (more or less wash- 
ing his hands of the whole wretched 
business) to resignation, and finally 
to a sheepish and nauseating pride in 
his really exceptional virility. He is 
likely to prove difficult about the 
dust on the piano, the wrinkled moun- 
tain of unironed clothes, the unbrush- 
ed children in their buttonless over- 
alls, and his canned and freezer din- 
ner-—not to mention his unappetizing 
wife herself. 


Along about the fourth month 


comes the day when even the largest 
diaper pin gives up on your waist- 
band. Time to haul the old trunk out 
of the attic. If you're lucky, there 
may be a layer of dust on it, but 
there seldom is on mine. The con- 
tents of my trunk are, I think, fairly 
typical. I shake out first a limp and 
faded maternity smock with threads 
hanging out where two buttons have 
fallen off in the eighth month of the 
last pregnancy. Next comes an im- 
mense pair of denim shorts with an 
obscene-looking cutout. (Seven years 
ago they had appeared rather jaunty 
in the catalogue—but of course no- 
body in a catalogue is ever pregnant.) 
Then several tangled and twisted gar- 
ter belts designed by Rube Gold- 
berg. And yes, here it is, worse even 
than I have remembered it: my im- 
perishable, mustard - yellow, —snap- 
front, nine-o’clock special, “best” 


maternity dress. 


Well! At your age? 


At this point, I generally burst into 
tears. Everyone has such a dress: 
bought with enthusiasm, built with a 
lifetime guarantee, and just right for 
stuffing in the incinerator. That's the 
trouble with maternity clothes; you 
are stuck with them. The first time 
around, you skimp because you are 
sull paying for the furniture. And 
after that— well, why spend more 
for such a few months, especially 
later when you Anow you won't be 
having any more babies? 

This is called the pathetic fallacy. 

Making your debut in one of these 
dispirited rags can be pretty trying, 
especially if you have committed the 
tactical error of publicly counting 
your chickens before they are all 
hatched. This blunder generally oc- 
curs at ladies’ coffee parties wher 
someone raises the coy question 
(someone always does) of who will 
have the next baby, and you, poor 
witless optimist, laugh and _ laugh. 
“Don't look at me!” you say. “No 
more family for us—we've had it!” 

Having stopped laughing, you may 
now find yourself imagining the re- 
marks, spoken and unspoken, which 
will greet your appearance. “Oh... 
ah... having a baby?” they will say. 
(Again?!) “Congratulations!” (Well, 
well, wel! Surprised?) “At your age!” 
thinks the young newly - married. 
“Some people never learn!” thinks 
the Home-and-School vice-president, 


Continued on page 28 
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/f a vitamin-mineral deficiency makes ironing tiring... 


@ October 


Take PARDEC every day 


Vitamins are necessary for normal body functions. If a 
vitamin-mineral deficiency makes you too tired, too soon 
—take PARDEC, a balanced vitamin-mineral formula 
designed for the prevention and treatment of multiple 
vitamin and certain mineral deficiencies. It keeps its po- 
tency for months. One PARDEC each day costs less than 
a cup of coffee . . . and it may help you feel your best. 


*T.M. Reg 


PARKE-DAVIS 


See Your 
Pharmacist: 
PARDEC, sold only 
in Canadian 
pharmacies, gives you 
a full dollar’s worth 
of vitamin value for 


every dollar you spend. 


PARDEC is a new Parke-Davis viiamin-mineral product made only in Canada 
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“ANOTHER BABY? MY DEAR, 


Continued from page 26 
mother of two, nine and five, beauti- 
fully spaced, You are mortified. This 
simply doesn’t happen nowadays to 
intelligent and educated people like 
you. (You think you're embarrassed 
—I'’m married to a doctor.) 

Let us not forget either the plump 
and palpitating matrons who flutter 
their hands to their bosoms and 
gasp, “Another baby! Oh, my dear! 
How courageous of you!” There fol- 
lows what might be called a pregnant 
pause, while you ransack your mind 


for an answer—a polite one. My for- 


mula has been a deprecatory wave 
and a murmured, “Oh, it’s nothing, 
really.” 

I have a special hard spot in my 
heart, too, for the lady who, fixing 
you with an eye watery with heart- 
felt. sentiment, breathes, “There's 
nothing like children for keeping you 
young!” I suspect that someone’s 
maiden aunt coined this euphemism. 

In my recent survey of the prob- 
lems of unscheduled pregnancy, I 
have arrived at a conclusion hearten- 
ing to all those who are embarrassed 
to face the public. It is simply this: 
you are not alone. You may not 
make this discovery until you weary 
of pretense and let slip a frank re- 
mark or two. It doesn’t take long to 
learn that you are but one member 
of a veritable regiment of ambushed, 
gravid femaies. New recruits are join- 
ing the ranks night and day—and 
they are every bit as surprised and 
Outraged as you are. (Please remem- 
ber that I am not here referring to 
ordinary Maternitus Anticipatus, plan 
ned, or welcomed, pregnancy.) 

My first glimmer of all this came 
in the third month of my last (most 
recent, that is) pregnancy, when, art- 
fully pinned into an evening dress 
and decked with veils of gloom, | 
attended a medical ball. Too tired to 
scintillate, I stared vacantly across 
the table until I focused upon a 
friend whom I hadn't seen since she 
got out of the maternity ward less 
than a year before. She was notice 
ably morose, and appeared to be 
having as much difficulty breathine 
in her dress as I was in mine. When 
she passed up the coffee. I was pretty 


sure. “Off coffee?” I asked. 


She sighed. “Mmm.” When I de- 


clined a cup, she brightened at once. 


© “ 
You?” The evening was saved for 


both of us 
That was just the beginning. Since 


then my suspicion has been strength- 
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HOW COURAGEOUS OF You!” 


ened by many a wry smile, averted 
eye, hollow laugh. I have paced the 
floor with  panic-stricken friends 
through numerous false alarms and 
some which were, indeed, bona fide. 
Recently at a party, I encountered 
a familiar figure in maternity clothes. 
Remembering her three children 
under five, I wavered between con- 
gratulations and condolences, finally 
compromising. “Well,” I said, “isn’t 
that nice! 2” She gave me a wan 
smile and drained her cocktail. 

So stop blushing and take heart, 
all ye who are heavy-laden: who is 
going to tempt fate by laughing at 
you? Everyone is much too’ busy 
checking her own calendar. Even you 
older mothers, most fearful of ridi- 
cule, have plenty of good company, 
and it is worth noting that those who 
carry themselves with dignity and 
reserve, feigning a serenity they may 
not feel, win the respect and admira- 
tion of everyone. You can stop worry- 
ing about any grown children in the 
family, too. From all reports they 
are far more likely to be overjoyed 
than embarrassed. Apparently they 
don’t realize how disgraceful it is to 


have babies after you are thirty-five. 


Newborns can tell... 

I turned my research at last to the 
central problem of Maternitus Shock- 
us, that of the baby’s reception. It is 
hard to dredge up a feeling of wel- 
come for a baby which is inconveni- 
ent (at best), unscheduled, uninvited 
and — admit it— unwanted. Surely, 
you think, nature, having got you 
into this mess, will provide you with 
that maternal instinct with which 
even the lowest form of animal life 
is all aglow. As the months roll by 
and the most positive emotion you 
can muster is a bleak sort of resigna- 
tion, you may begin to feel a little 
out of step with the amoebas. Worse 
still, you remember that all little new- 
borns are smart as whips: no matter 
how you cuddle them, they know 
when they aren't welcome deep down, 
and it warps their tiny personalities. 
This must be true because you have 
read it in all the magazines. 

As my last pregnancy drew to a 
close and even the flutterings of new 
life had not aroused my dormant 1n- 
stincts, I might have despaired, had 
I not thought of my mission. It was 
my intention to compile my observa- 
tions and conclusions while in the 


Continued on page 74 
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...and, by significant styling and brushed beauty, takes sweater-and-skirt out of 


the casual class into the classic. The separates idea... still riding the crest 





...now comprises inspired, integrated parts that achieve a basic uncluttered 
look. You take it from there: adding the one jewel, the printed searf, or 

the personal accessory that marks you for the smart woman you are. Follow 
vour fashion instinct to better stores across Canada. Jantzen’s mohair collection 
(mohair and wool softly blended) of incomparable sweaters, coordinating 

skirt, sheath dress and coat awaits your exclamation. ..and choice. 

Vassar Shag Cardigan, \eft, in Pinewood with white, $16.95: Fluff Stuff Collar Pullover, right, in China 


Tea, $14.95. Both with versatile Capri collars, bracelet-length sleeves. Available in many other 
colors. S-M-L. Each shown with fully lined Fluff Stuff Skirt, 10-18, $14.95 


Jantzen of Canada Limited, Vancouver, B. C. 
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Fill your pantry with Sunshine Havour 
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What a happy harvest of values is in store for you at the 
Aylmer Pantry Fageant! Fresh-canned fruits and vegetables 
—tasty juices and soups...your grocer is featuring Aylmer 
foods galore, all good eating, all great buys. So come shop 
for your share of these Pantry Pageant values, and stock ¢ 
your shelves with that sunshine-fresh Ayimer Flavour! 
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the deep, pure action of Ardena Cleansing Cream. 
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SMOOTH your skin with Ardena Velva Cream’s 
fragrant, plenishing caress by day or by night 


London @ New York @ Paris @ Toronto 
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Tone your skin in a clear, refreshing shiver of beauty 


with Ardena Skin Lotion’s precious virtues 
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Norture your skin and answer its every need with 
Creme Extrordinaire, so true beauty may emerge 
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WHY DOES THIS HAPPEN? 








Dead Baby’s 
oe Parents 
| WALK BAREFOOT | Charged ih 


THROUGH FIRE! Manslaughter charges have 


— been laid agairet the parents 
Nov. 19—(AP}—A ideas ’ bor whe 
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PARENTS CHARGED 


Tots Locked Out 
In 15 Below Zero 
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CAN’T WE PUT A STOP TO 


CRUELTY TO 
CHILDREN [| 


@ Canada’s laws for the protection of children are 
generally admitted to be just about the most advanced 
legislation in the world. 

Yet — 

On Easter Sunday of this year Toronto police were 
summoned to a house in the east end of the city where 
they found a frail four-year-old boy naked, tearful 
and alone. The child’s body was covered with bruises, 
both eyes were blackened and part of his hair was 
torn out. Rushed to hospital, he was discovered to have 
further injuries — a broken arm and a fractured collar- 
bone and to be suffering from malnutrition. His 
twenty-eight-year-old, two-hundred-pound mother ad- 
mitted everything. “I have this terrible temper,” she 
told police. 

In the past few months in Toronto alone: 

A father arrived home in a drunken state, hauled 
his six-year-old daughter and his five-year-old son from 
their beds and beat them so severely with a razor strap 
that he raised two-inch welts. Continued on page 132 
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FIRST OF THREE PARTS. — Early-morning sunlight warm against the 
thin smooth contour of one cheek, Karen sat in the breakfast room 
and thought about suicide. 

The thought was a toy she now played with too often, but it fitted 
in size and shape and color into the appalling emptiness inside her. 
That she should look on it as a toy made it no less evil, did nothing to 
disqualify it as a companion for the despicable tears that had recently 
become part of the pattern of her nights and days. So far, she had 
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been able to confine the tears to those times when she was by herself. 
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So far, she had not wept in front of anybody else, not even Rick. 


ae 


Her gaze wandered from her half-filled cup of coffee to Rick's 
empty one. Breakfast had been very pleasant. As long as Rick was 
actually with her she could keep her perspective fairly straight. 

“Rick,” she had said, “I wish you had been a milkman.” 

“Why a milkman?” 


f 
he; 


pp ttl i alll 





“Well, it wouldn’t necessarily have to be a milkman. I just meant, 


why couldn’t we have been people who didn’t Continued on page 142 


Condensed from The Torontonians by Phyllis Brett Young: published by Longmans, Green & Co., 1960 
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Karen looked into the darkness. Only Rick stood between her and the danger. 
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D Arcy McGee 

ELOQUENT ADVOCATE of Confedera- 
tion, McGee was born in southern 
Ireland in 1825, and was murdered 
in Eastern Canada in 1868. Once an 
anti-British, pro-Irish writer and edi- 
tor, he became in Canadian politics 
a staunch Tory, a cabinet minister, 
delegate to the Charlottetown and 
Quebec conferences of 1864 and 
supporter of the British connection. 
He made many speeches against the 
Fenians (North American support- 
ers of Irish independence), and one 
morning in 1868 he was shot down 
in front of his Ottawa _ boarding 
house by a fanatical young Fen- 


ian named Patrick James Whelan. 


FRANK MCGEE, MP (right), at thirty- 
four is one of the Commons’ most 
promising Conservative backbench- 
ers, representing Ontario’s York- 
Scarborough riding since entering 
politics in 1957. Father of three 
children, he is the first in his family 


since D’Arcy McGee to hold office. 





DUNCAN CAMERON 








Sir John A. Macdonald 


FIRST PRIME MINISTER of the Canada he helped create across 
the bargaining tables of Confederation, canny durable Sir 
John A. led the new nation from 1867 until his death at 
seventy-six in 1891, with only one out-of-office break (1873- 
78). Glasgow-born, he was an Upper Canada legislator at 
twenty-nine. As prime minister he fought for close ties with 
Britain, a “National Policy,” building of the Canadian 
Pacific Railway, development of the west. He had two sons 


(one died) by his first wife, a daughter by his second. 


HUGH ALEXANDER GAINSFORD (right), of Winnipeg, a great- 
grandson of Macdonald, is an inspector with the Manitoba 
Liquor Control] Commission. Beneath a living-room portrait 
of his famous great-grandfather, Mr. Gainsford shows his 


children Nancy and Ronald gold-headed cane of Sir John’s. 
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Laura Secord 


SHE WALKED twenty miles — and 
changed the course of the War of 
1812. Overhearing officers of the 
invading American army planning a 
surprise attack on nearby British 





troops, she set out on her historic 
walk through enemy lines to give 
the warning. For forty years her 
heroism went almost unnoticed. In 
1853 a magazine article made the 
first-known mention of it in print. 
In 1860 the Prince of Wales (later 
Edward VII) sent her a hundred 


pounds. She died, at 93, in 1868. 
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JACK LONG 


Robert Henderson 


“KLONDIKE BOB” Henderson’s 1896 


MRS. CLAYTON JACKSON (above), of 
Edmonton, has kept the memory of 
4 her illustrious great-grandmother 
discovery of gold in the Yukon set : 
; Se . alive by naming her eldest daughter 
off the fabulous Klondike Rush, ze : 
: Laura Secord, who in turn has given 
brought him two hundred dollars a : 

xia whiiay é her eldest daughter the same name. 
month for life from the Canadian . 





ith Lippi Mrs. Jackson is the mother of four 
government in recognition of his : — 

7 j . children, grandmother of fourteen. 
pioneering of the Yukon, but netted 
him no fortune and little later suc- 
cess. (He sold one claim for little, 
saw it produce three million in 


gold.) He died at 78 in Vancouver. 


DONNA WRIGHT (right), of Edmon- 
ton, is the petite, young and enter- 
prising grandniece of “Klondike 
Bob.” An accounting clerk, with Im- 
perial Oil, she divides her spare time 
between raising and showing chin- 
chillas and clearing a hundred-and- 
sixty-acre tract of land near Ed- 
monton (where this photograph 


A PHOTO REPORT 
CONTINUES NEXT PAGE 


was taken), which some day she 





hopes to make her home and living. 


JACK LONG 


Chatelaine @ October 1960 37 








| WH hese 











Commissioner James Macleod Sir Charles Tupper 





CALGARY'S FOUNDER and the man who gave it its AN ARCHITECT OF UNITY, Tupper became premier 
name wore the uniform of the North West Mounted of Nova Scotia in 1864 and at once began to co- 
Police. As assistant commissioner, Col. Macleod operate closely with Macdonald in the work of 
went west in 1874 with a force of three hundred confederating all the Canadian colonies. A doctor 
men. Leading half the unit northward in what ts by training, he held various cabinet posts following 
now Alberta, he built one fort named in his honor Confederation in the governments of Macdonald 
(now the town of Fort Macleod), another at the and Sir Mackenzie Bowell, was twice high commis- 
confluence of the Bow and Elbow rivers, which sioner to London. He became prime minister in 
he called Calgary, after the Macleod ancestral home April 1896, was defeated in June. He died in 1915. 


on the Isle of Skye. At 40 he was the second 
commissioner of the NWMP. He died in 1894. CHARLES WILLIAM TUPPER, Qc (right), Senior 


Magistrate in Winnipeg's city magistrate’s court, 





DONALD CROSS (below), of Calgary, a great-grand- as a child golf-caddied for his gruff, famous grand- 
son of Col. Macleod, is at twenty-eight an execu- father. He is the son of a former Manitoba lieuten- 
tive of the Calgary Brewing and Malting Company. ant-governor, the Hon. William Johnston Tupper. 
Cross is married, has a young daughter, is a well- DAVID PORTIGAL 


known polo player and active in Stamovede affairs. 





S ir Ja mes Douglas 


FATHER OF BRITISH COLUMBIA,” governor of the crown colony of Van- 
couver Island, this Scottish-born official was largely responsible for holding 
What is now British Columbia under the British flag. The 1858 discovers 


of gold on the Fraser River brought an influx of prospectors, the majorit) 





of them American. Determined that the territory should not fall into 
American hands, Doug! 





as quickly moved troops and Magistrates onto th 


mainland, and held control. When British Columbia was made a crown 


colony, he became gOovernol there too. He died in Victoria at seventy-fou 


MRS i ea dak, 
IRS. DOUGLAS BULLEN (right), of Victoria, is a great-granddaughter « 
Sir Jame . iriag ie 7 . 
Sir James. Het Marriage to Douglas Bullen united two branches of the 


oroe f } } oy hears . . . i 
aang family. With her here are grandchildren Richard, Robert, Eric. “O! 
Sir James,” she says, 


preg nd will never die as long as there are so many of us. 
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Sir Leonard Tilley 


THE MAN WHO NAMED CANADA—he sug- 






gested “Dominion” as the term for the 










then-new union of former colonies—rose 
from a chemist shop in Saint John to 
premier of New Brunswick and later to 
the ranks of Fathers of Confederation. 


It was only a beginning. Knighthood, cab- 






inet posts and two terms as lieutenant- 








governor of New Brunswick all lay ahead 
of him. When the seventy-eight-year-old 


statesman died June 25, 1896, in Saint 






John, the name of Tilley had found a 









secure place in the history of Canada. 


LEONARD TILLEY (right, with three-year- 
old daughter Susan) is a grandson of Sir 







Leonard, son of another New Brunswick 


premier, Leonard P. D. Tilley. Born in 







Saint John, he turned not to politics but 


to writing, worked on papers in London, 






England; Toronto; Halifax; served in the 
RCAF during World War II. Today he is 


Director of Public Relations, Toronto, of 











J. Walter Thompson, advertising agency ee ok! 
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Barney Duncan came to their table. “You look vaguely 
familiar,” he said. “Please,” said Mary. “You're a 


serious writer. Mr. Hackett, my husband, Mr. Duncan.” 




















4 


wR KR KOR OM ke 





By BARBARA DICKINSON 


a 
Illustration by Don Anderson 


























It was a charming old house, terribly New Eng- 
land, and she hated it. She sat on the love seat in 
the bay window, which was drafty, and stared at 
the fireplace, which was smoking, and tried to 
read a novel that may or may not have been 
written by Jane Austen but certainly read like it. 

No, she disciplined herself carefully. I don’t 
really hate the house, and the smoke is blowing the 
other way, and I haven’t read Jane Austen since 
I got out of school. It’s just that ’'m so anxious. 

She got up and lit a cigarette and took a long 
walk through the living room. She did not look at 
the door. Forty-five and one half minutes ago the 
typewriter had stopped behind that door. The 
silence roared at her. 

I won't, she thought for the last time. 

By chance she had wandered to the tall mirror 
between the two tall windows. As long as she was 
there she examined the troops: the dark hair was 


smooth, the lipstick — they do make it well these 
days — showed remarkably few signs of having 


been gnawed at. She tucked the silk blouse more 
tautly into the top of her brocaded pants, walked 
across the room and opened the door. 

Her husband was, as Continued on page 56 
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IT WAS BARNEY 


LID BLEW OFF. 
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¥ AND MARY, HUSBAND AND WIFE—HE WROTE, SHE ACTED. UNTIL HE WROTE A PLAY, BUT NOT FOR HER. THEN THE 


F. "ENTER BILL, A NEW PLAY AND BROADWAY SUCCESS . . . BUT WITH A TWIST ENDING THAT SURPRISED EVEN MARY 
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“There are two Bob Goulets,” say co-workers—the 


seemingly carefree man-about-town, and the sensitive 


actor. Above, he prepares knight’s role for Camelot. 





“God gave you a voice. You sing!” 


thundered his father. He sang, 
and gradually worked his way to 
Canadian stardom. Next month he 
walks out onto a Broadway stage 
for the first time. But few know 


the price that big moment has cost 


By JUNE CALLWOOD 


Photograph by Paul Rockett 


ROBERT GOULET, Whose six-year career in 
Canadian television and theatre has been 
gilded with predictions that he will one day 
be a great star on Broadway, gets his tri- 
umphant, terrible chance to prove it on 
November 17. In the space of a few minutes, 
as he stands alone on a Broadway stage 
and sings to a knowing opening-night audi- 
ence, Goulet will have put his foot heavily 
on Olympus — or in a slough. 

The voting is uniquely unanimous for the 
high ground. “If there was ever a sure thing 
in this business,” says tough, discerning CBC 
television producer Don Hudson, “it's Bob 
Goulet. There’s no chance in the world of 
him flopping.” 

To Goulet such encouragement is tender 
torment. Already increasingly racked by a 
nervous system that provides him abundantly 
with nightmares, the handsome lithe singer 
faces the prospect of his New York debut 
in an unsettling ambivalent state of joyful 
panic. “I’m ready,” he confides, with a grin 
that swaggers. “I’m as ready as | can be.” 
His face empties. “And I'm scared stiff.” 

Many critics believe that the twenty-seven- 
year-old Goulet has been surpassingly ready 
for years, though only a little over six years 
ago he was making his first appearance on 
a professional stage, wearing a footman’s 
costume and carrying a pillow in a Toronto 
production of Cinderella. 

Since then Goulet has sung. capered and 
delivered a multitude of lines in such shows 
as Toronto’s annual review Spring Thaw, 
Vancouver's Theatre Under The Stars and 
assorted summer-stock companies in the 


United States and Continued on page 76 
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It was the most adorable doll a little 


girl could hope for. And Mémére 


had made it just for me. But the true 
wonder of it all was what it 


revealed of a lonely woman’s heart 











randmother 


and the doll 


@ | was six years old when my mother sent me to Somer- 
set, Manitoba, to spend part of the summer at my grand- 
mother’s. 

I balked a little against going for this old matriarch 
frightened me. She was known to be so devoted to order, 
cleanliness and discipline that you couldn’t leave the 
tiniest thing lying about at her house. With her, it seemed, 
it was always, “Pick up after yourself, put away your things, 
as the twig is bent...” and other admonitions of the sort. 
As well, nothing made her so beside herself as the tears 
of children, which she called “mewling” or “caterwauling.” 
That was another thing: her rather curious way of speak- 
ing, partly invented by herself and often far from easy to 
decipher. Later, however, | found many of my grand- 
mother’s expressions in my old Littré and realized they 
must date back to the time when the first settlers came to 
Canada from France. 

She must have been feeling bored, for it was her own 
idea that I should spend part of the summer at Somerset. 
“Send the little sickly one to me,” Continued on Page 82 


Gabrielle Roy 


This is one of ten stories, originally commissioned by the CBC, which comprise a collection entitled TEN FOR WEDNESDAY NIGHT, edited by Robert Weaver, and to 





be published in November by McClelland & Stewart Ltd. This story will be broadcast over the CBC national network later this fall. Translation by Joyce Marshall. 
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NEW PLAN FQR KEEPING FIT 


The ten easy exercises pictured on this page are 
the first stage of a new fitness program for women, 
developed during two years of scientifically 
conducted tests by Norman Ashton of the Recrea- 
tion Branch of the Royal Canadian Air Force. 
The program — called the XBX Physical Fitness 
Plan for Women — is intended as a comple- 
ment to the RCAF’s famed fitness plan for men, 
which was first published in 1958 and has since 
achieved wide recognition in Canada, the United 
States and Europe. These exercises are tailored 
expressly for the needs of most women who, 
in this mechanized age, feel they're not getting 
enough exercise, yet can’t afford to spend their 
money on expensive equipment or time on a 
complicated program. All of them can be done 
in twelve minutes a day, and in a small space 


-— your own bedroom is ideal. The chart at right 






tells you how to follow the first stage of the pro- 

“4 ee , F 

gram. But if you've suffered an illness recently, 

] ; are over fifty-five or have any other reason to 
Toe touching. Stand erect, feet 12 inches apart, arms - : 
overhead. Bend forward to touch floor between feet. Do not try to doubt your capabilities, do see your doctor first. 
keep your knees straight. Return to the starting position. 


wee? Each return to starting position will count as one full count, 
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? Knee raising. Stand erect, hands at sides, feet 3 Lateral bending. Stand, feet 12 inches apart, 
together. Raise left knee as high as possible, 





4 Arm circling, Begin by standing erect, with feet 12 
inches apart, and with arms at your sides. Make large 
circles with left arm. Do one quarter of the total 


hands at sides. Keeping back straight, bend side- 
grasping knee and shin with hands. Pull leg in to wards from the waist to the left. Slide left hand 


body. Keep back straight throughout. Lower foot down leg as far as possible. Return to starting 


count with forward circles and one quarter with backward 
to floor. Repeat with right leg. Continue by alter- position and bend to the right. Continue by alternat- circles. Then repeat the whole exercise with your 
nating legs. Left plus right knee raises count one. ing left then right. Bends to left plus right count one. right arm. A full arm circle counts as one 


Ws 


~N 


5 The next five exercises are done on the floor. First 
are partial sit-ups. Start by lying on your back, 
legs straight and together, arms at side. Raise head 
and shoulders from floor until you can see your 


we 





6 Chest and leg raising. Lie face down, arms along 7 Side leg raising. Lie on side, legs straight, lower arm 


stretched overhead along the floor, top arm used 

for balance, Raise upper leg 18 to 24 inches. Then 

lower, Each leg raise counts one. Do half the number of 
counts raising left leg. Then roll to other 


side and do half number of counts raising right leg. 


sides, hands under thighs with palms upturned. Raise 
head, shoulders and left leg as high as possible. 
Keep leg straight. Lower to floor, Repeat rais- 

ing head, shoulders and right leg. Continue, 


alternating legs. Each chest and leg raise counts one. 


heels. Lower your head to the floor gently and begin 


again. Each partial sit-up you complete counts one, 






























IN ONLY 12 MINUTES A DAY 
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EACH EXERCISE : | 


WHAT THE CHART MEANS 


you do Exercise 1 only three times. Later on, when you reach level 
10, you will do Exercise | nine times. 


The numbers across the top of the chart are the exercises from 1 to 
10, corresponding to the numbers under the pictures. 

The numbers along the left side of the chart are the stages of 
the program, you start at the bottom and work up. Along the 
bottom of the chart the number of minutes to be spent on each 


exercise is noted. 


How long should you spend at each level? If you're under 
twenty-five, and in good physical condition, you'll probably spend 
one day at each level; over twenty-five —- anywhere from two to 
six days. As soon as you can do the exercises at one level without 
undue strain or fatigue, you’re ready to move on to the next level. 

This is only the first stage of the RCAF program. There are 


three more stages, with corresponding charts, in which these basic 
exercises are modified and made more difficult. For a complete 
copy of the fitness plan, send thirty-five cents to the Queen’s Printer, 
Ottawa, Ontario, and ask for the RCAF XBX 


Every day you do the same 10 exercises. Every day it takes 
only 12 minutes — you always spend two minutes on Exercise 5, 
and so on. But as you work up the scale, you do the exercises 
oftener during the allotted time. For example, at the first level, 





Plan for Women. 
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rf Push up. Lie with your face down, legs straight 
and together, hands directly under your shoulders. 
Push the body off floor in any way possible, keep- 
ing hands and knees in contact with the floor. Then, 
sit back on your heels. Lower your body to the floor. 


Each time you return to starting position counts one. 


10 Run and hop. Stand erect, feet together, arms at 
sides. Starting with left leg run in place, raising 


9 Leg lifting. Lie on back, with legs straight and 
together, arms at your sides, palms down. Raise left 
leg until it is perpendicular to the floor or as close Each time 

After 50 counts 


do 10 hops. Hop so that both feet leave floor 


feet at least four inches from the floor 
to this position as possible. Lower and repeat with right foot touches floor counts one 
right leg. Continue by alternating legs, left then 


right. Left plus right leg lifts count one together. Try to hop four inches off floor each time. 














150 recipes 


we made from 
FOODS THAT MEET YOU 
MORE THAN HALFWAY 





a We dipped into the unprecedented bounty of famous-brand foods 
available today to show you that with a little ingenuity and 


imagination you can produce gourmet dishes in next to no time 





By ELAINE COLLETT Director Chatelaine Institute puorocraru By PETER CROYDON 


|. CASSEROLES Cheese Soufflé 


V4 cup Cream of Wheat 1 cup Ingersoll Picnic Cheese Spread 
1, cups milk 3 egg yolks, beaten 
V2 tsp salt 3 egg whites, stiffly beaten 


Cook and stir Cream of Wheat, milk and salt together until thick (about 5 


egg whites. Pour into a greased 1-quart casserole. Bake at 350F for 30 to 40 


minutes). Remove from heat and stir in the cheese and egg yolks. Fold in the 
] minutes. Serves 4. 


EC) en 


Dinner in a Dish 


1 pkg French's Scalloped Potatoes 1 can Campbell’s Cream of 

1 (12-0z) can York Bar-B-Q-Pork Vegetable Soup 

Loaf, diced 2 cups boiling water 

V2 diced green pepper V2 cup buttered bread crumbs 


Mix the first three ingredients in a greased 1'%-quart casserole. Add the 
mixture of the soup and boiling water. Stir with a fork and sprinkle with 
crumbs. Bake at 400F for 40 minutes. Serves 4 to 6. 


be 
1 (7-oz) pkg Creamettes V4 cup chopped onion 
i Ready Cut Shells V2 Ib Kraft Pimento Cheese Slices 
1 can Campbell's Frozen Shrimp Soup 1 cup crushed Kellogg's 
1 cup milk Special K cereal 


2 hard-cooked eggs, sliced 


Cook shells according to directions and drain well. Heat soup and milk to- 
gether until soup melts. Add eggs, onions and shells. Spoon half the mixture 
into a greased 142-quart casserole. Cover with cheese slices. Add remaining 
mixture and cover with more cheese slices. Sprinkle with cereal crumbs and 
bake at 375F for 35 minutes. Serves 6. 


150 recipes continued on page 90 


From hors d’cuvres to desserts, from snacks to supper dishes — 





all are available at a moment’s notice if your 
pantry shelf is well stocked with modern miracle foods. 
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Newest versions of the overblouse are suit 


companions 


It is sleeveless, easy-fitting and we've sashe 


Ensemble by Mayfair; sizes 8 to 14, about $139.95 


an 


There’s a version for every type o! 


—there’s a price for every budget 


By VIVIAN WILCOX Chatelaine Fashion | 
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i the smartest. 


, gloves Eaton's. 


igure 


tographs by Paul Rockett 
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Left: blue wool overblouse and skirt to 
wear everywhere you'd wear a wool 
dress—office, shopping, afternoon tea 
In sizes 7 to 15; blouse about $14.95 


as : 
Skirt about $16.95. Jack Posluns 


For gala evenings, a black velvet theatre costume with white For casual wear—a long wool jersey overblouse. Sash it lightly or tightly, as you 


satin overblouse. It's by Junior Sophisticates; comes please. With it, wear a tweed skirt or slims. By Lou Larry, in sizes 8 to 18 


in sizes 7 to 15. About $69.95. Accessories from Eaton's. The overblouse, about $9.95; the skirt, about $12.95. Slims (not shown) about $16.95 


Buy it or make it — your favorite version — and you'll be right in style. It’s the darling 


of fashion here and now. Yet like so many “new” things, its history is old, its variations numerous. 
One of the most colorful and dramatic overblouses is that made famous by the Cossacks. 

Today’s version is naturally more streamlined although it can be colorful, too. You'll find it at all prices. 
You'll find it in patterns as well as on the rack. It’s easy to make. And here’s a tip: if you're 

short. make it short, too. If you're tall, it can be tunic length. And if your waist is small, by all 


means sash it — in matching fabric or in butter-soft leather. 


For WHERE-TO-BUY see page 60 
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By Violet Munns 


Director of Casework, 






Neighborhood Workers Association 


as told to June Callwood 


Instead of joy, it brought jealousy : the baby 


and discord to the Drews ... 


until a chance remark shocked who 


them into new understanding Im t W k ( 


The sunshine theory’ that a first baby invariably 
sweetens a marriage can be a fallacy. It usually 
happens, of course, that the first-born is an en- 
chanting wonder who entangles both parents in 
a sense of mutual awe and responsibility — but 
not always. We have a number of cases which 
illustrate that a first baby can blight what previ- 
ously seemed to be a flourishing marriage. The 
cheerful union for two abruptly turns into an ugly 
triangle of jealousy and misunderstanding. 

One husband told a marriage counselor, “She 
makes a good mother, but a lousy wife.” This 
sums up the most common difficulty that shows 
itself with the first baby. A short time ago an- 
other husband, with moving insight, commented, 
“From the moment she came home from the hos- 
pital with the baby, I was no longer wanted, 
needed or loved.” This man, feeling rejected, 
drifted into the habit of spending his evenings 
with the boys. We heard of the case when his 
wife visited a counselor, complaining that he 
didn’t seem to love Her any more. Another hus- 
band went to a psy- Continued on page 167 
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4 hot ’n hearty ways with 


Campbelli TOMATO SOUP ana BE 


BARBECUED STEAK. Pound 2 tbsp. seasoned flour into 
2-lb. round steak (%4” thick); brown in 2 tbsp. shortening. 
Blend 1 can Tomato Soup; % cup each chopped onion, 
celery; 1 clove garlic (minced); 2 tbsp. each brown sugar, 
Worcestershire sauce, lemon juice; 2 tsp. prepared mus- 
tard; 4 drops Tabasco. Pour over steak. Cover; cook over 
low heat about 1 hr. Baste now and then. 6 to 8 servings. 


BEEF STEW. Roll 1 lb. beef cubes in 2 thsp. seasoned 
flour. Brown in 2 tbsp. shortening in heavy pan. Add 1 can 
Campbell’s Tomato Soup, 1 soup can water. Cover; simmer 
1% hr.; stir now and then. Add 6 onions, 6 carrots (cut in 
half), 3 potatoes (quartered), 4% tsp. whole thyme (if 
desired). Cover; cook 1 hr. or till vegetables are tender. To 
thicken, cook uncovered for last 10 min. 4 to 6 servings. 


SOUPER MEAT LOAF. Combine 1 can Campbell’s Tomato Soup, 
44 cup packaged corn flake crumbs (or 2 cups corn flakes, crushed : 
into crumbs), 2 lb. ground beef, ' cup chopped onion, 2 tbsp. chopped TOMATO BURGERS. For quick indoor barbecues! In 
parsley, 1 tbsp. Worcestershire sauce, 1 egg (slightly beaten), 1 tsp. skillet, melt | tbsp. shortening; add 1 Ib ground beef, 1 cup 
salt, dash pepper; mix thoroughly. Shape firmly into a loaf; place in each chopped onion and celery, | tsp. chili powder, '% tsp 
shallow baking pan. (Thorough mixing and firm shaping will result salt, dash pepper. Cook until meat is browned; stir to sep- 
in a moist, easy-to-slice loaf.) Bake at 350°F. about 1% hr. For sauce, arate meat particles. Add 1 can Campbell’s Tomato Soup; 
CONDENSED combine “ cup drippings with additional can of Tomato Soup; heat simmer a few min. Serve on 6 toasted split buns. Add a 
SBP. and serve over loaf. 8 servings. Good ’n nourishing! Good 'n thrifty! mixed green salad, for a supper the whole family will love! 


Good things begin to happen 
when you cook with Campbells Soups 














CAN ADA 


AEROSOL Room Sprays 
never lose their fragrance 
when notin use... and 

a second or two of spray 

is sufficient for most rooms, 


AEROSOL Pan Fry 
won't turn rancid 
needs no 
refrigeration... 
and lets you say 
“goodbye” to 
greasy frying 





Why Aerosols 
are better 


AEROSOL packages are both un- 
breakable containers and  push- 
button dispensers — but that’s only 
one of the numerous advantages 
that make them so desirable for 
your home. Pan Fry, Room Deo- 
dorants and the other products 
below . . . buy them in 
AEROSOL form and you get so 


many other benefits . . . remarkable 


listed 


speed . . . ease of use to cut down 
your household work load; as well 
as the safety and dependability of 
“Freon” propelling agents, used in 
most AEROSOLS and made in 
Canada by Du Pont. 


Look for these Aerosol 
products packaged the 
easy-to-use pushbutton 
way at your favorite 
store: HAIR SPRAY 
COLOGNE 
PERSONAL DEODORANT 
INSECTICIDE 
INSECT REPELLENT 
SHAVING CREAM 
SHOE POLISH ; 
PAINT t 
FURNITURE WAX 
WINDOW CLEANER 
SPOT REMOVER 
and many others = 


} 








Better Things for Better Living... through 
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Helpful facts 


After a stove and refrigerator, we think an automatic 
clothes dryer is one of the most essential home app 
ances. A dryer can save you two weeks a year in ume, 
saves lifting several tons, and saves the cost of “extra 
clothes for growing children. To keep pace with textile 
trends, the dryer has changed radically since the first 
one-heat, timed type. Here’s what you'll find in the latest 
models: 

Flexible temperature control: a necessity with new fab- 
rics. Medium and top-line models have temperature 
ranges from “no-heat” to “high,” selected by fabric type. 
Some models let you preset temperature according to 
fabric, then use a timed cycle. Other automatic models 
use Only one control which presets temperature and shuts 
off the dryer when the clothes are dry. Several dryers 
use both types of control, giving the advantages of each. 
At least one make lets you dial the dampness desired, 
while others incorporate sprinklers. 

Wash-and-wear cycle: Since an estimated eighty to ninety 
percent of all children’s clothing (and much of your own) 
will be wash-and-wear in the next five years, we suggest 
that anyone with a family make sure her dryer has a true 
wash-and-wear cycle. This means a drying temperature 
of 140 to 160 degrees, and a cooling-off period of ten to 
fifteen minutes at the end, preferably with a shut-off sig- 
nal. All the advantages of wrinkle-free drying are lost 
if these clothes are left in the dryer after it stops. 

Other points to check: ease of opening and loading 
accessible lint trap; drum large enough for your washing 
load; small perforations; controls easy to reach, read. 


and clean but out of children’s way; interior light: well- 
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Make sure controls are understandable, easy to operate. 


warranty and make sure good servicing is available 
quickly. 

Here’s what the salesman may not tell you: all dryers 
(other than condensers) are better vented to the outside. 
Gas dryers must be. Depending on the cost in your area, 
gas dryers — although they cost more initially — may 
be less expensive to operate than electric dryers. Con- 
denser-type dryers (the kind that get rid of the hot moist 
air by condensing it over piped cold running water) not 
only cost more to buy, but cost more to run because 
they take longer to dry clothes. Electric dryer manuals 
may state that 110-115-volt circuit can be used, but the 


dryer takes more time to dry and uses more electricity 





disadvantages that outweigh the expense of safe 
detailed instruction booklet. Check the manufacturer's heavy-duty wiring 
gprEta, 
semwnmmmman ld SEAL OF : 
= APPROVAL .* semen 
Strru* 


Holders of Chatelaine Seal of Approval 


Ace Kettle De-Scale 

Ace Oven Kleen 

Amtico Rubber Tiles 

Amtico Vinyl Tiles 

(Opaque and Translucent) 
Angel Wear Baby Garments 
Arborite #6 and #10 
Arborite Twin-Trim 
Barrymore Broadloom 
Beacon Polythene Housewares 
Blue Ribbon Spices 

Extracts and Buking Powder 


Electrolux Floor Polisher 
Electrolux Vacuum Cleaners 
lash Zippers 

Flo-glaze Colorizer Paints 
Formfit Foundation Garments 

Gerber Baby Foods 

Gold, Red & Pink Seal 

ancy Quality Salmor 

Harding Carpets 

Hi-Flo Syrup 

Hoover Steam or Dry Ii 


Hoover Floo 


Polisher 
Hoover Vacuums 


Calgon ; Constell 
Catalina Swimweat ' Convertible. Pixie 

Celwood Folding Doors foover Electric Floor Washer 
Co-Ets Quilted Cotton Beauty Instant Chocolate Mil-ko 


Squares Instant Mil-ke 


Corticelli Hosiery and Sweaters instant Vi-Tone 

Culligan Automatic Water Jim Dandy Liquid Household 
Softener Cleaner 

Dahlberg Miracle-Ear, Kirsch of € 


anada 
Drapery, Hardware, 
enetian and Vertical Blinds 


KnitKing Home Knitting 


Optic-Ear & Magic-Ear Il 
Dominion Domolite 
Dominion Inlaid Linoleums 


Dominion Vinyl Tile Machine 
Dominion Marboleum Knox Gelatine 
Dow Corning Suede Saver Kool-Aid 


and Shoe Saver KVP- Appleford Household 
Duralay—Rug Underlay Waxed Papers 
Du-val Distributors Lady Gah Towels 

Ladies’ Accessories Lightning Slide Fasteners 








Lloyd Baby Carriages and 


Sanitized Process 


Strollers Scot Towels 
Melmac Trademark Scott Table Napkins 
Modess Feminine Napkins Scotties Facial Tissues 
& Belts Silknit Lingerie 
Nescafé Instant Coffee Simoniz Paste, Non-Scuff 
Nobility Plate and Vinyl Liquid Floor Wax 


Num Ik Instant Skim Milk 
Powder 


Ocean Spray Cranberries 


Smith Cush-N-Tred_. 
Soft-Weve Toilet Tissues 
S.0.S. Scouring Pads 








t Spam 4 
t f Sss-T Steam Iron Cleaner 
Mierson Sashless Windows Success Heavy Duty Paste Wax 
Pioneer Household and Success Paste Floor Wax 
Beauty Gloves Success Self-Polishing 
, €x Bras Liquid Floor Wax 
Playtex Living Beauty & Success Trio Wax Pe. 
wer Gloves cauty & Hand Sunworthy Pre-Pasted Walip.pef 
P e Furniture Wax Tex-made Combed 
ntincess Chit Percale, Colonial and 
r Beet Stew Homestead Sheets | 
Barbados Fancy Topic Plasticware Cleane 
Red R one Vilas Branded Furniture 
Inst:  ¢ Sry es, . with Vila-Seal Finish 
omec nstant +: ’ 
Revere Ware iris a Wabasso Hostess Percale, 
Royal Doulton Bone Anniversary, Family 
China and Earthenware and Muslin Sheets 
Samsonite Luggage— Whisper Nylons 
Streamlite, Silhouette and Windsor Salt 


Strattord Zero Cold Water Soap 


Seal covers thirteen of the Lady Galt lines. 








Pond’s high-fashion colour creation! 


[itily row Ton ing ! 


Now, to set your total beauty alight, this clear, blazing lipstick 


shade! Makes your smile beguiling, even at a distance... 
daziling in close-up! That’s because Pond’s lipstick is creamier, 
zzling in clo: 
for a brilliant satin-glow that lasts! See how glamorously Exciting “Sweet Fire”? — newest of the 10 rav- 
“Sw ire’ accents y ll costume colours. And see how ishing Pond’s High Lustre shades. The handsome 
aieneine- e-em ?~" 7 swivel case is in gold-colour metal with black 


it turns HIs head in your direction .. . keeps him lingering! base. Just $1.00. Other sizes, 49¢ and 29¢ 
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Clean |, secauee 


Sani-Flush do all the work! 


+6 


No more scouring, bleaching or soaking 


when you use Sani-Flush to clean the 


toilet bowl. All you do is: pour... 
swish . . flush. Your hands never 
touch the water. 

Sani-Flush does the complete job! Its 
chemical boosters remove dingy film 
even dissolve hard-water rust stains! 
Your toilet bow! is left sparkling... 
hygienically clean... 





with a nice fresh 


fragrance. Safe for white or coloured 
porcelain bowls. Safe for septic 
tank systems. 





GIANT SIZE 
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TOILET BOWL 
CLEANER 


1E-BOLS DE CABINET 


SUNS + DISINFECTS + OEODORITE 
‘MOVES HAROWATER RUST STAI 
"Ween Soden Biswipnate 24 9% —Oee 


*OMPECTE—REWOUVELLE U'AIR DES TOKETT 
ee 


fragrant... fizzing action! 








CURTAIN CALL 


Continued from page 40 


she had expected, sitting at his long 
work table. But his head was support 
ed on one wrist. his long legs were 
slung over the side of the chair and he 
1 


lirecuion 


was Staring off in the general « 
of Newfoundland. Her eyes couldnt 


help it they swept the rest of the 
scene like an avaricious broom: before 
him was the usual scramble of page 
after page of indecipherable notes 
probably written in some language 
as yet unspoken: but on the farthest 
corner, neatly stacked, the edges all 
even, was a pile of typescript. That 
meant it had been done. The thinking 
had been done and the performance 
had been done. It was finished. 

The first act was finished, as he had 
said it would be, today 

She wanted to yell. Sse wanted to 
throw her arms around him. She said, 
“Hello.” 

There was a visibly rigid moment 
of reluctance. Then Barney Duncan 
turned his head toward her. very 
slowly. It was as if the Sphinx had 
nodded. He didn’t know who she was 
his look said, and he didn't care to 
know. She had seen it so often, that 
concentration, that lostness, and she 
waited in the greatest impatience and 
the greatest love. Then the familiar 
miracle took place. and the blind 
stony face came to life, to awareness 
He smiled at her. “Is tiat all you've 
got to say? You always were some 
thing of a clod.” 

“I'm just a kid from the Bronx. 
she said. 

“Its curable.” he said. 

“I'm sorry, cariiag.’ 

“For what?” 

“For breaking in like this. But. you 
stopped typing forty-eiz t minutes 
ago, and I was nearly goiasg out of my 
mind. You said you'd know today 
Positively.” 

“And I'm a man of my word,” he 
said tonelessly. 

She glanced at tae neatly piled 
manuscript. “But it is finished? The 
first act is finished?” 

He nodded. “I've been sitting here,” 
he said, “eating my words.” 

She hadn't really, until now, real 
ized how much she had wanted this, 
with what containment she had wait 
ed. It was so right for them, that two 
people who loved each other should 
be equally joined professionally. It 


was so very right! She went to him 





rned from 
his neck 


oa k against his hair. 


She pe ( e she really 
couldn k above one. “Darling, 
well de ( ood job. and we'll 
have such t foing it. You Jl give me 
the best play I eve id, and I'll give 
you tne est performance you evel 
had. It's what sho | happen to us!” 

It is what should happen to us,” 
Barney said 

A wonderful thought came to her 
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110 Sweaters for the 
Family: stylish variety 
for comfort in the house 
and outdoors, 29 cents. 


114 Sweaters for Ladies: 
Knit or crochet these 
new patterns both plain 


- —- aT 
and fancy, 2Y cents. 


t ( , + 

{12 Filet A rochet: new, 
iacy designs for mats. 

1 ings, dolies and 


ia1* sets, 29 cents 











and she laughed wit holding him 
closer Yo iy darling, I 
would be willing to bet 1 it you are 
e oniy playy t whom 1 will 
ever say, “My »s directing? 
My darling, who vale lead? My 
darling. I wouldn't be en in those 


costumes! ” 


“You won't,” | aid 


e 


She laughed OUL of she Overdue 
happiness. “Well, I might chane them 
just a little, here and there. | us tally 


do 


“This time,” Barney 


Sald, “you 
won't.” 
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She couldn’t help it; a certain 
amount of professionalism was jp- 
volved. She said rather sharply, 
“Whom did you have in mind?” 

“Gregory.” 

She really was shocked. “Darling! 
The sackcloth artist? I can’t wear his 
clothes. You know I can’t. It’s not my 
kind of thing at all.” 

Now he turned to her. The simple 
movement had an absoluteness that 
was somehow beyond the usual im- 
pact of his presence. He said, his 
mobile features still and hurt, “Mary, 
Mary, this is not your kind of thing 
at all.” 

She drew back from him the pre- 
monition giving birth to other pre- 
monitions, like an ameeba splitting. 
“What do you mean? Exactly?” 

“You're not going to do this play.” 

“What do you mean I’m not going 
to do this play!” 

“T mean let's not bring back 
vaudeville. I mean, no, Mary. No. You 
wanted an answer today and you've 
got it. No.” 

She stared at him. “You cant mean 
that!” 

“It's difficult for me,” Barney said, 
“but I do.” 

“But I've waited so long — through 
all the gestation period! I've wanted it 
so much! We've wanted it so much!” 

“We have indeed. But this is simply 
not for you. Or, more precisely, you 
are simply not for this.” 

She looked at him stonily, and it 
was not a calculated effect. “Why 
not?” 

“This girl, this character that you 
want to play, is defeated. You have 
never been defeated, Mary.” 

“It seems to me,” she said, “that 
I'm being beaten to a pulp right now.” 


“And so you are—in tie sense Wat 
a Dior gown can draw blood. Tat ts 
not tue kind of situation Ive written, 
Mary, not the kind of woman Ive 
written. I suspected it all along, bul 
you wanted to do it and I wanted you 
to do it, and I had to be sure.” H 
shrugged, miserably. “I'm sure.” 

She turned away from him. 
anger large and real but the | 
deeper than she could have imagin 
“What you're really saying is tial 
don’t think I can act.” 

“I know you can act char! 
ly, cleverly, even brilliantly. O: 
not this.” He got up and came tow 
her, and when he reached her she s 
that his forehead was dripping slig 
ly. “Darling, it’s just a matter of cas! 


5 


Continued on page - 
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Inly the New General Electric Washer stores a Measures, adds, dilutes the bleach automatically. Ends risk of bleach damage. Improperly diluted 


g ionth’s supply of bleach. Just tip the economy- Just press th fingertip pump to measure the bleach bleach can’t get to your clothes to cause results 

ze bottle into the convenient spout. Fill the you need. Chen, even before it’s added to the wash- like this. With automatic bleae hinge you get every 
ispenser only once a month — after that yout load, it is diluted to safe solution to give you perfect benefit of bleach—spotlessly clean, white clothes 
leaching is fully automatic. bleaching results very time—with no work for you. —without danger of fabric damage. 


| Now... bleaching problems solved 
automatically! Only General Electric’s 
New Filter-Flo Washer... 











Safely stores a month’s supply 

Measures, dilutes and adds bleach automatically 
Ends messy hand-bleaching drudgery for you 
Saves time — no waiting around for washer to fill 





5 automatic cycles bring “hand laundry” care to all your 
washables. Just touch a key, turna dial to get correct wash 





speeds and rinse water temperatures, correct wash and spin 
for any washable fabric. Even wrinkle-free handling for 


wash ’n wear, special treatment for woolens. 














No lint fuzz. Lint is caught in the non-clogging, moving 
filter, not on your clothes. Plus: Big 10-pound capacity, 
Cold Water Wash Key, Rinse Agent Dispenser, Suds Re- 
turn System (optional). Choice of Mix-or-Match colors, or 





ie seit ti aint tiie : , aes —_ white, and full General Electric Warranty. 


s every time, get the new General Electric Filter-Flo 


For white, bright washe : : 
Washer, with the Automatic Bleach Dispenser! Matching High-Speed N GENERAL ELECTRIC 


Dryer with automatic control gives you just-right drying for every waite oa | hi ¥ E R ~ F L oO 


able fabric. 
See your dealer for prices and for liberal terms. \ AUTOMATIC WASHER 
Made in Canada by 


CANADIAN GENERAL g&.n.€& 2 rr eee COMPAN Y Linivtsé& oO 


MORE CANADIANS CHOOSE GENERAL ELECTRIC APPLIANCES THAN ANY OTHER MAKE 
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TINTS & DYES = 





ackage shows the 


OLOR, | 


“The new TINTEX package is so 


easy to s} 


shelf! If 


ot, even on a crowded 
1 want a bright red, | 


look for the Scarlet TINTEX pack- 
age; if it’s a pale yellow I want, 


1 look for the 


Maize TINTEX 


package, and so on, right through 
the whole spectrum of 34 bright 


TINTEX sl 
that 


1ades. It’s as simple as 
and what a time saver! 


available in 34 shades, 


T 





| 





at 25¢ for 2 oz. package 


Ti 


Get several packages of 
INTEX at your nearest drug, 


department or variety store today, 
and see for yourself what a 


difference new color can 
make to your home, 


ippcacdll 


My house sparkles with fresh, 
new color, thanks to TINTEX! 
TINTEX is the easiest, most eco- 
nomical way in the world to 
revive old faded fabrics. Big 
things, like drapes and slip covers, 
and even the plastic shower cur- 
tain, | dye right in my washing 
machine. Lingerie and small ar- 
ticles can be dyed in a small basin.” 


ogre aE 
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LULA T HAT 
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Continued from page 56 

ing. Can you see Julie Harris doing 
Medea? Would Bankhead play Juliet?” 

“Probably,” Mary said. It seemed to 
her that perhaps she was seeing him 
for the first time. Those big frank 
eyes. the generous mouth, the high. 
domed, intelligent forehead had 
they long hid this black evil? “Ive 
never before.” she said with the ut 
most bitterness, “been conscious of 
being betrayed. 

‘That's what I mean about you. 
Mary.” he said quietly. “There's just 
one thing more.” he said. “Which ot 


us sleeps in the guest room” 


WHEN SHE PASSED the guest room 
the next morning he was still asleep. 
snoring gently and sadly, an uncon 
scious sigh. She went on downstairs 
and Greta had heard her coming and 
had the fragrant coffee poured. They 
sat down at the kitchen table together 

“What are the rules for divorce in 
your country, Greta” 

“No divorce.” Greta said. “You just 
fight it oul 

“But what if vou don't want it like 
that?” 

The big. blond. starched woman 
looked at her in some surprise. “Why 
wouldn't you want it like that? What 
else is there?’ 

‘Tm going into town.” Mary an 
nounced. “And quite possibly I shall 
not return. 

Greta nodded. “There are such 
times.” she said 

The morning traffic on the parkway 
was heavy but fast and Mary stayed 
with it, driving steadily and evenly 
She parked the car in a garage on 
Fiftieth Street. and walked the few 
blocks to the shabby old building that 
housed the Max Schyler Agency. She 
took the elevator, spoke to Max’s sec 
retary and marched doggedly into his 
office 

Max Schyler’s office was a legend 
ary fright. deliberately so. Either you 
knew Max’s reputation or you didn’t, 
and if it was décor you wanted, try 
Radio City Music Hall. Max himself 
sat behind his scarred and ancient 
desk a huge man. grey - haired, 
heavy-featured. warm-eyed. But at the 
sight of her those eyes attempted 
coldness. They attempted it for quite 
some time before he said. “Well. You 
haven't aged as much as I had ex 
pected.” 

“My soul.” Mary said. “You don't 
know about my soul.” She crossed the 
room to the sagging upholstered chair 


by his desk, sat in it and looked at 


Chatelaine @ October 196: 


him starkly. “Max, I need a play.” 

A flicker of pleasure, even of ou 
right happiness, appeared in his eye 
but he quelled it sternly. He curlec 
his lip at her. “Two and a half months 
ago I told you you needed a play 

“| know. but Barney was just be 
ginning to map oul his new one, and 
I've wanted so much to do a play ot 
his. So L waited.” 

“You waited, indeed. To the point 
where. with all the established play 
wrights. contracts have been signed 
casts have been assembled, rvnearsals 
have started. Some of these shows 
have opened. A couple of them, you 
may have noticed, have closed. That’s 
how long you waited.” 

“} know, Max. But can't you get 
me something.” 

‘As a matter of fact.” he sak 
thoughtfully. “perhaps I can. One ol 
my own clients. a new boy, has 
play.” He grinned at her, and the 
illusion of his enmity was dispelled 
forgotten. “As a matter of fact. 1 
guess Ive been saving it 

“Max. that’s wonderful! It's right 
for me? 

“LT think so. It's bright. It’s got style 
But there’s just one thing. It’s a first 
play. and it may not be entirely 
smooth and professional.” He looked 
momentarily unaappy. as if he had 
just been told of a remote Cisaste! 
“The lad’s had an unfortunate life 
He's he’s a television writer.” 

Im no snob.” Mary said. 

He hunted through a pile of manu 
scripts on his desk. and handed one 
to her. “Read it tonight, and we'll have 
lunch with this unblooded Moliére to- 
morrow. Then, and only then, he 
asked most casually. “By the way. 
what happened to Barney's play?” 

She spoke very evenly. “My hus 
band is a two-faced. double-dealing. 
unprincipled bounder. That's what 
happened.’ 


“That's too bad,” Max said. 


MARY HAD DINNER in her room 
that night. and she read the play 
Occasionally, from downstairs, she 
caught the slow, sorrowful pecking of 
a typewriter. She ignored it. 

Shortly after one o'clock the next 
afternoon she walked to Max’s table 
at Sardis, greeted and greeting as 
she went. You see, my conscienceless 
spouse, she thought fiercely. some 
people think I'm an actress. Some 
people even know which actress I am 
Max rose, the man beside him rose 
and Max said, “Mary Knowles, Wil 
liam Hackett.” 
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Mary met the hand 


outstretched 
ind looked into the man’s face. He 
was younger than she would have ex- 
pected, perhaps a year or two younger 
han herself. He was so pleasant-look- 
ing that it amounted to a lack of dis- 
medium 


tinction. Of height and 


weight, he wore cropped hair, horn- 
rimmed glasses and the properly nar- 
row-shouldered suit. But his smile was 
so tense it was almost a grimace. and 
behind the horn rims his eyes made 
fierce inquiry of her. He said, “It’s a 
real pleasure, Miss Knowles. I'm an 
admirer of yours.” He said sharply, 
“Well? You've read it? What do you 
think?” 

Mary smiled at his impatience, “I 
think,” she said, “that I am now an 
idmirer of yours.” 

Max seated her, signaled a waiter, 
vaved Hackett to his seat. sat down 
“Provocative,” 


himself and scowled. 


he said. “A very provocative state- 
ment indeed. However, does it mean 
anything?” 

“Yeah,” 


“Does it?” 


Hackett said urgently. 

With wonderful, dependable Max, 
with this nice-type, hot-eyed young 
man, with a sharp-minded script, there 
was no use fooling around. She let 
loose the excitement she had been 
feeling ever since she had read it, and 
she said, “It means that I think it’s a 
good play and I‘d like very much to 
do it.” 

“Holy cow!” Mr. Hackett said. He 
went quite limp with relief. 

Max's 


disgust. “And if you'd listened to me 


scowl deepened to infinite 
three months ago, you wouldn't have 


been among the unemployed. The 
male lead?” 

“A flexible role,” Mary said. “You 
could play it up or down. However, 
my feeling is...” 

They discussed it all through lunch, 
with Hackett occasionally grunting in 
‘:pproval, disapproval or simple as- 
tonishment. By the time the coffee had 
arrived, two producers had just hap- 


table to say 


pened to stop by the 
Mary 


Max, when free to, winked at her. The 


hello. grinned privately and 
gentlemen's calculations were so ob- 
vious: Max's well-established integrity 
ind acumen. her own name, the pres 
ence of a young man who could be 
identified as a writer practically on 
sight, if not from discreet inquiry. The 
bait didn’t have to be thrown; it could 
just sit there. 

he third producer, a sensitive, in- 
Street 


telligent man with nice Wall 


connections, Max asked to sit down. 


The deed was, to all intents and pur- 
poses, perpetrated. 

hey were waiting for a cab on 44th 
William 


This is how it’s done?” 


Street when Hackett said 


dazedly, 
“If it gets done at all.” Max said. 
She opened her own 


front door, 


that evening, and came face to face 


with her own husband. He was look- 
ing his best: pale, gaunt, interesting 
and miserable. He gave her a ghastly 
smile and said, “Come into my labora- 
tory.” 

He led her into the living room, 


where he had built a fire of such 


mammoth proportions that the chim- 


ney was probably a thing of the past. 
There were brand-new, gigantic, hot- 
house chrysanthemums on every avail- 
able surface, and a frosted pitcher and 
glasses on the coffee table. 

“Pm not that kind of girl,” Mary 


said. 


Continued on page 60 
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Continued from page 59 
“No?” Barney said wistfully. 


Greta came in from the kitchen 


with a platter of the most fanciful 
canapés. “It wasn’t my idea,” she said 
bitterly, and departed. 

Barney poured a drink and handed 
it to her as if it were nectar, at least. 
He raised his own glass, smiled like 
the living dead and said heartily, 
“Well! How are things?” 

“Looking up.” Mary said 

“Somebody must have told me,” he 
said. Most elaborately he went to the 
fireplace and poked at the fire. The 
fire foug:.t back. “I somehow get the 
impressicn, due to the passage of time 
and lungs like that, that you migat 
have someting to tell me.” 

She couldn't think of any sane rea- 


son wy s.e should fee! com>assion 


for this villain, but nonetheless she 
did. Make the blow quick and merci- 
“I've got a play,” she said. 

“Gceody.” he said. “Anybody I 
wouldn't spit at?” 

“You've never heard of 1m.” 

“It's just as well.” He took a most 
careful sip of his drink. “Max is 
handiing it?” 

“Of course...” 

“The very best of luck...” 

“Thank Mary 


night.” 


you,” said. “Good 


If anything, he grew paier. “Now, 
listen, Mary — ” 

“Isn't that the trouble? | have lis- 
tened. Good night.” 
heard 


him say, “You'll never know what our 


Halfway up the stairs she 
guests go through,” but she kept right 
on climbing. It was the coldest, lone- 


liest, emptiest room in all the world. 


AS MAX HAD pointed out, it was 
getting on toward being pretty late in 
the day, so no one dallied. The direc- 
tor was available and accomplished; 
he specialized in Shakespeare but he 
could be prevailed upon to lower his 
sights. The leading man had presented 
a problem until a certain out-of-work 
movie actor had closed in Caricago. 
rhe rest of the cast was drawn from 
PV, which wasn’t difficult. 

So they went into rehearsal with it, 
and the grind started, and Mary work 
ed as she had never worked before: 
she respected and took pride in her 
profession and she was always hard- 
working, but this was a special situ- 
ation; she had been refused Barney's 
play, and this one had to be a good 
successful job. It simply had to be! 

Line by line, bit by bit, scene by 


scene, they built a dramatic structure. 


Chatelaine @ October /% 


They questioned and discussed and ¢ 
perimented and tried to perfect. An 
by the end of the first week of 
hearsals, they all knew the terril 
truth. It wasn’t jelling. It wasn’t hit 
ting hard and right. 

second week 


They went into the 


with the renewed vigor of absolute 


necessity. Mary put her faith in t 

dialogue, which was genuinely bright 
more often than not, and read each 
line for dozens of interpretations and 
effects. 


he director repeatedly chang 


ed every stage move, until the cast 
had moments of wandering around in 
helpless confusion. He continually 
conferred with Bill Hackett, who ap 
peared every morning with pages of 
revisions he had written the night be 
fore. He was beginning to look a little 
blue under the eyes. And gradually 


the show tightened, improved. But 
stn... Stl... 
Gradually, too, Mary 


the growing apathy of the rest of the 


could sense 


cast, the creeping sense of failure. She 
suspected that a number of job in- 
quiries were quietly being made. And 
she couldn't blame them a bit; after 
all, they were simply doing a piece of 
work; they couldn't share, and couldn't 
be expected to share, her own involve- 
ment in this dubious enterprise. 

It was Thursday of that horrible 
week, when they were taking a morose 
midday break, that Bill Hackett came 


to her. “Have lunch with me,” he said. 
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as if he were inviting her to the next 
pla ue. 
What have we got to lose with 


ground glass?” Mary said. 


He returned her, with a certain 
dozgedness, to Sardi’s; he was appar- 
ent!y under the impression that there 


vas a law forbidding theatrical people 





) consume nourishment on any other 


premises. They were seated, they un- 
folded napkins, they ordered — mor- 
bidly. Then Bill Hackett said, “You're 
being nothing but great, Mary.” 

‘Nothing,” Mary agreed. 

But it isn’t right, is it?” 

“Why not?” she asked fiercely. “You 
thought so, or you wouldn't have writ- 
ten it. Max thought so, or he wouldn't 
have handled it. I thought so. or I 
wouldn't have agreed to play it. It’s 


civilized and wise, and the lines are 





so good that you're forced to throw 
some away. Why not?” 
loyalty,” 


“Ive always admired 


Hackett said. He said, “It isn’t just 


SABRES iis a, meee 






this play. I don’t care about this play. 


eee 


I know it isn’t anything earth-shaking. 
But I'm going to write more, many, 
want to know 


many more, and | 


what’s wrong with this one and I've 


dats Biv Fe SAT: IM maine Pts 


pulled my head out of shape trying to 
figure it.” He was silent for a moment 
and then he looked at her with angry 
my eyes, but the anger was not for her 
a ‘rma lousy nonprofessional liar,” he 


said flatly. “I do care about this play. 





I care all-out and also all the way 
down.” 
“Hang on,” Mary said. 


“You too. Please.” Unexpectedly, 





he took her hand where it lay near 
@ im on the table and gently stroked its 
@ palm. “And when this is over, if it’s 
ever over....” 

It was a wrong note, a totally wrong 
note, and she smiled vaguely uncom- 
fortably, and let her gaze drift. The 


@ shoals, it turned out, were mighty 





close. Her eyes just happened to meet 


Barney's, who was standing in the 





foorway as if he had been born there. 
He started toward her, and she 
thought: but he never comes into 
town when he’s working. Then he had 
ached their table, and he said, “You 
ok vaguely familiar.” 

“Please,” Mary said. “You're a serl- 
us writer. Mr. Hackett, my husband, 
Ir. Duncan.” 

Bill Hackett rose as to royalty. “I 
iouldn’t be in the same room.” he 
id, shoving out his hand. 


‘Perhaps not,” Barney said, taking 


There was a rather lengthy silence, 


id then Mary, though it was all get- 
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Shoppers, - 


Carpets are a long-term investment. A wise 
choice brings years of beauty, comfort and 
warmth to your home—and saves you money! 
To help you in your selection, here is a handy 
shopping guide—nine easy steps to follow when 
you shop for a carpet. 


STEP 1. 


STEP 2. 


STEP 3. 


STEP 4. 


STEP 5. 


STEP 6. 


STEP 7. 


STEP 8. 


STEP 9. 






WHAT YOU SHOULD KNOW... 


Know your room measurements. Make a diagram of the areas you plan to 
carpet and take it with you when you shop. Your Harding dealer can be of 
greater help with this information to guide him. 


Know your preferences. Explain your present decorating scheme or your 
plans for redecorating. If possible, have samples of fabrics, paint or wallpaper 
with you. The more information you can give him, the more help your Harding 
dealer can be in guiding your choice of the Harding carpet best suited to your needs. 


Know the heavy “‘traffic’’ areas in your home. In every home some floor 
areas are used more heavily than others. Taking this factor into consideration, 
your Harding dealer can help you in selecting the most suitable type of carpet for 
the areas you have in mind. 


Know your dealer. Your Harding dealer can offer expert advice on installation, 
maintenance, budget terms, decorating—any carpet problem you may have. 


WHAT YOU SHOULD DO... 


Ask about the fibre. There are many kinds of fibre, ranging from the traditional 
wool to excellent man-made fibres like Acrilan and nylon, as well as combinations 
such as wool and nylon. Your Harding dealer will advise you about the fibre 
properties that meet your needs, considering wearability in relation to price. 


Check the pile. Whichever fibre you choose, the next test of wearability is the 
density of the pile. The depth of pile may give you a greater luxury look and feel, 
but density is more important for long wear. Density and depth as well as choice 
of fibre, are all factors in determining the price of a carpet. 


Choose colors carefully. The color or colors in your carpet are most im- 
portant to the overall design of your room. Harding carpets come in a wide range 
of beautiful colors and since your Harding carpet will last a long time, make sure you 
choose with the future in mind. Harding dyes are of the finest quality obtainable. 


Purchase an underpad. An underpad (or rug cushion) is a sound investment 
from every standpoint. It will help to increase the life of your Harding carpet 
and add to its beauty and comfort as well. 


Insist on a quality name. The Harding name assures you of the finest quality 
carpet in whatever price range you select. 
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that ever happened to your floors 


because there’s more natural wax in 
Aerowax than in any other leading brand 


Aerowax, containing more natural wax, brings out the natural 
beauty of wood, tile, linoleum, vinyl. Ho/ds it too! No ‘‘artificial’’ 
gloss that soon wears down. No constant chore of fresh appli- 
cations .. . an Aerowax finish lasts through many rebuffings. 
Resists dirt, scuffs—and spills wipe-up in seconds, revealing 
the original lustre. 

Y ou save work and money when you use Aerowax. It's Canada's 
favourite floor wax—and because it sells so well, it sells for less ! 


Aerowax never “yellows”... keeps floors naturally bright! 





You can’t have had 


iid cheerily. “Do 


He! if looked at her and 
slow shook head. “Chills,” he 
said. “I'm terribly susceptible to them. 
You know how tt ts * He nodded po- 
litely. turned on his heel and departed 


from them with a most dignified tread. 

After a while. Bill Hackett said, 
“He’s pretty great. 

“What do you mean ‘pretty’?” Mary 
snarled. 

“T guess it’s different when you're 
married to him.” Hackett said. 


Mary just looked at him. 


YOU COULD TELL the afternoon 
from the morning by the fact that it 
got darker. This trend continued until 
it was evening, and presently, night. 
The theatrical gloom, however, re- 
mained constant. When the director 
finally released them from their tor- 
ment, they said good night to each 
other like inmates of the same _bar- 
barous prison 

Mary walked out of the bright 
lights they had been working under, 
down through the gloom of the re 
hearsal hall toward the door, and was 
surprised to see Barney loom up be 
fore her. “I came in on the train to- 
day. Thought you might give me a 
ride home.” 


“If you're willing to take your 


chances that I won't decide to run 
into a very large tree.” Mary said 
When they were out of the city, in 
the comparatively mild turmoil of the 
parkway, she said, “Had you been 
there long? 
“A couple of hours 


“SO now you know.” It burst out of 


her, out of her disappointment. het 
effort, her exhaustion if only you 
had let me do your play, Barney! If 
only you had! Then | wouldn't be in- 


volved in this this theatrical suicide 


pact!” 
‘You know all the reasons why I 


didn't. Mary. I told you. at length 


And you know how sorry I am. I told 


‘ — 
you that. too \fter a moment he 


said, “Hackett’s isn’t a bad play.” 


“IT didn’t think I don’t think so. 


But why won't et off the ground?” 


“It will, Mary he said 


Her protest had been entirely auto- 


matic, a dimming memory. She didn't 


feel the least bit anery any more, just 


wei > her bones t 
eary to her bones, just sad and lost 


and utterly miserable She wished that 


he would put his a 


ms around het and 


hold her close and say senseless 
soothing things. But. this was just a 
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little bit impossible. In the first place 
she was driving, and in the second 
place they were barely speaking to 
each other. 

When they got home Greta served 
them a dinner that was probably 
splendid, but which Mary consumed 
solely on the unproven theory that jt 
was somehow necessary to stay alive. 
and therefore nourished. They finished 
at last and Greta poured their coffee 
Barney pushed back his chair, picked 
up his brimming cup and rose to his 
feet. “I’m working tonight, so I'll say 
good night now, Mary.” 

She just sat there at that dreadful, 
empty table, staring after him, and 
all of a sudden the tears began to roll 
down her cheeks. When she had been 
on the point of suggesting that he 
might return the guest room to an 
passing guest! Well, not actually sug- 
gesting it, she really hadn't made up 
her mind yet, but possibly, just pos- 
sibly . . . And then, then at that very 
moment, he chose to say good night! 

It was, of course, errant, flagrant. 
shameless betrayal. It was the second 
such betrayal in a month. She was. 
she thought, becoming awfully accus- 
tomed to treachery. 

Greta patted her on the shouldet 
Go to bed, honey.” 

“Oooh... ! Mary wailed. 

THE THIRD and final week of re- 
hearsal rolled joyously along, like a 
funeral cortege, and it was Mary's 
private opinion that Bill Hackett had 
lost his mind. He had finally cracked. 
wide open. He entirely rewrote one 
scene, if you could call it that, in 
which the dialogue remained almost 
identically the same but the sequence 
of the action was changed. Then he 
cut a hunk out of the third act and 
inserted a dropped curtain and a cul 
back scene; this might conceivably 
have been a good idea, except that the 
situation had been fully covered by 
dialogue in the first place. Obviously 
the desperate, pointless efforts of 4 
broken man. 

Due to the lateness of the season 
and the necessity for getting into town 
if they were ever going to get there. 
they were trying out for just one 
week. in Philadelphia. The single set 


was designed, constructed and ood 


he costumes fitted. The cast was let 
ter-perfect. if despairing. The! had 
everything, in fact, except a pl 

Max said, “I'll be there, Mars. It's 
the least I can do, having got you into 
this thing.” He said, “You poor veal 


talented little actress, you.” 
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Barney said, “I'll catch your New 
York opening. I'd just be in the way 
during the tryout. Keep the faith.” 
Phila- 
delphia, like cattle to the slaughter. 


And so they entrained for 

Opening night was of course sold 
out, and the audience was polite. So 
were the notices. They were very, very 


lite. It wasn't actually a bad show, 


he reviewers couldn't actually say 
that. But... 
Max said remorsefully, “I should 


lave stayed in the used-bicycle busi- 
ness. Of course I was never in it, but 
| should have stayed there.” 

rhey plodded through performances, 
and Bill Hackett came up with another 
of his weird and arbitrary changes, 
and they plodded through more per- 
formances. In her futile attempts to 
sleep, Mary didn’t count anything like 
sheep: she counted those brief little 
paragraphs in the theatrical columns 
headed “Closed Out Of Town”. 

And then it happened. It was their 
one Wednesday matinée. and the 
ladies were bustling, sibilant. shedding 
innumerable garments. fanning them- 
selves, squirming into the garments 
again. But as the first scene progressed 
they quieted and listened receptively, 
willing enough to be amused. 

And amused they were. They titter- 
ed at, happily, all the right places; 
they sighed over the beautiful Holly- 
wood leading man; they greeted 
Mary’s every costume change with an 
ahbh” of appreciation. Their laughter 
deepened and became wonderfully 
ready; they awaited each climax with 
a little rustle of anticipation. It was 
their kind of play, glamorous charac- 
ters in civilized situations saying witty 
things, and they were having a lovely 
time. 
the 


Mary felt per- 


formance building, building steadily 


Unbelievingly, 


and effectively in a fine straight line, 
and she rose to meet it like a fire- 
She felt, 


Dalmatian. too, the 


house 
good, instinctive reaction of the rest 
of the cast; they tightened, they sharp- 
ened, they made their points strongly; 
they played. 

During the intervals there was total, 
superstitious silence on this miracle 
they all recognized. But when the final 
curtain descended on genuinely en- 
thusiastic applause, when their bows 
had been happily repeated, the cast 
turned to each other as one, and they 
were all of them grinning like idiots. 

Their director came onstage, look- 
ing pale and dazed. “You've got it,” 


he croaked. “I never thought it would 


happen. I love you.” 


“Let’s stay with it, people,” Mary 
breathed fervently. “Please let's stay 
with it hard!” 

She went in search of Bill Hackett. 
and met him just coming back from 
She 


threw her arms around him and kissed 


his customary vigil out front. 


him resoundingly. “Genius,” she said. 


“You lovely genius! Did you feel that 


audience? 


sponse?” 


“I felt it,” Hackett said. He too was 
pale, and he was staring at her fixedly, 
as if mesmerized. 


“And you did it. You brought it off! 


[Those 


last 


Did 


few 


you feel 


revisions you 


that re- 








that I'm sorry to say I thought were 
silly and unnecessary — they gave us 
They 


the strong dramatic line gave 


us the firm foundation we needed!” 
She hugged him again. “You're won- 
derful! You're elected!” 

Now flushed, 


his face was faintly 


made, and his lips came down on hers, and 
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wearing. It’s that piece of paper in 
her hand. Being a career woman, 
she has to be concerned about her 
financial future. And that piece of 
paper means that she will have 
$5,000 in cash on a date that she 
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e to set up a program to give you 
an investment income after 
you stop working 


e to provide a guaranteed retire- 
ment annuity 


Whatever your profession or job, 
whatever your age or income, we 
suggest that you follow the ex- 
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across Canada. See an Investors 
representative — “your best friend 
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Investors’ special savings plans for 
women. 
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protection! 














To the lady who demands 
complete protection, a deodor- 
ant foot powder is essential. 
That’s why more and more 
women rely on Dr. Scholl’s 
Foot Powder. 

Dust your doubts away! 
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va : leodor: Foot Powder. 
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ms Aructe's root Powder now at any drug, shoe, 


Foot Comfort Shop, variety or 
department store—and walk 
in confidence! 
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FREE! Dr.William M.Scholl’s 
valuable 32-page booklet on 
foot care; write to Dr. Scholl's 
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kiss celebrat- 
»wn had been, 
wasnt. It 
vas not im- 


iway from it 


flushed, 


No his face fainily 
nd . 5 were e and dark be- 
hind the horn med glasses. “After 


After that, I 


want to talk to yol And he turned 
and walked toward the stage door. 
Geniuses. Mary thought dimly. Very 


strange people, geniuses Zut the 
wonderful, astonishing events of the 
afternoon were still with her, and she 


forgot all about it 


SHE STOOD on that stage on 44th 
Street taking her curtain calis, and she 
felt. not triumphant, not at all tri- 
umphant, but calm and content. She 
knew exactly what they had, and it 
was enough: a successful comedy that 
would have a respectable run. Nothing 
sensational, nothing great, nothing 
that would play two years to standees. 
But nothing to be ashamed of, either; 
a good professional job all around. 

She gave the audience her last deep, 
grateful bow. The curtains closed in 
front of her and she joined everyone 
backstage and everyone kissed every- 
one else. Slowly, feeling merely se- 
rene, merely vindicated, she made her 
way through the embraces to her 
dressing room. 

Bill Hackett was leaning against 
her dressing table, watching the door, 
and he straightened up as if he had 
been called to attention. 

She smiled at him. “It’s all right, 
Bill. I'm certain of it. We're a nice, 
modest hit.” 

“I know,” he said almost indiffer- 
ently. “Let me talk to you, now, be 
fore the gang’s all here.” His face be- 
came utterly sober, dedicated, intense. 
“I'm in love with you,” he blurted. “I 
want to marry you.” 


She stared at him. “You can't be 


a - 
in love with me! And I am married! 


His gesture was impatient. “I veryone 


KnOws you and Barney are estrang- 


ed. I saw it myself that day at lunch.” 


“Everyone does not know it! / don’t 
know it!” A terrible shivering chil] 
went through her at the idea of a lack 


of Barney. She said weakly, “J just 


hated him for 
Now 


a little while, is all.” 
it was Bill Hackett’s turn to 
Stare. “You're not estranged?” 
“I'm not estranged!” 
He smiled in a sickly. hurt fashion. 
But it was not, Marv somehow knew, 


a mortal wound. “I thought — well 
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obviously I thought there was a fight- 
ing chance for me. I’m sorry, Mary,” 

“I'm sorry too, Bill. That you mis. 
understood.” 

He was silent for a moment, and 
then he straightened his shoulders and 
said, “That being the case, I'm going 
to tell you something I’m not sup- 
posed to tell you. Those...” 

The dressing-room door burst open, 
and the first group of well-wishers en- 
tered screaming. 

“Those last few revisions,” Bill 
Hackett shouted. “I didn’t write them. 
Barney did. He read the script, he 
knew exactly what was wrong, and 
he wanted it to be right for you.” 

Then he was surrounded and she 
was surrounded, and everyone was 
saying all the appropriate things at the 
tops of their lungs. Max loomed up 
before her, beaming. “Didn't I tell 
you it was a hit?” he roared trium- 
phantly. “Didn't I say so all along?” 
He smacked her wetly on the fore- 
head, and disappeared to accept the 
plaudits of the crowd. 

At last, at long last, she saw Barney 
come through the door. She raised 
her voice. “Dear friends for whose 
good wishes I am so grateful — get 
out of here! I have to change to have 
supper with my husband.” 

They exited reluctantly, but they 
exited. Barney closed the door on the 
last of them, and stood looking at her. 
“You're really going to have supper 
with your husband?” 

“If hell be so kind.” 

“He'll be so kind.” He came to her. 
“It's been a long time, Mary.” 

“A long estrangement,” Mary said. 

“What's that?” Barney said, but he 
said it against her mouth and it was as 
splendid as it had always been for 
them, and always would be. 

“The show?” she asked hazily. 

“You're in,” Barney said. 

She couldn't resist it. She leaned 
back in his arms and looked up at 
him in entire innocence. “And, you 
know, I'm really surprised. It really 
wasn’t very well written.” 

A maligned and misinterpreted p!ay- 
wright looked out of his eyes, pained, 


hurt, opened his 


. 7 a 
mouth to speak. He recalled his mod 


reproachful. He 


est, manly, even noble secrecy. He 
closed it again, with great difficult) 
Mary laughed silently and joyo' 


She'd tell him, of course. She'd tell 


him she knew, she'd properly express 


her huge gratitude. But later, muct 


later. Like maybe next month. You 


never could tell how long one of these 


lovely reunions was going to take. ! 
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ONLY A IS SO FAST, 
SO EASY TO USE, SO VERSATILE 
DRIES HAIR, NAIL POLISH, LINGERIE. 
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Special outlet for drying nail polis Does a quick drying job on lingerie 





¥ / ». j 
because only the 


CONTROLLED 
HEAT 


brings you these 7 convenience features 









Count them—seven wonderful features that put the Sunbeam Hair Dryer 
in a class by itself. You can dial the heat you want; hot, medium, 
varm or cool. No heat is blown on face, neck or shoulders. The removeable 
cap is washable. There are no electric wires in the cap. A sliding 
metal ring lets you adjust cap to your hair style. Dries faster, because 
it delivers 9 times more air flow than ordinary hand-held 
dryers. Cap size adjusts for use by children and adults 
The Lady Sunbeam Hair Dryer leaves your hands free to knit, write or sew. 
It’s so compact ¢ and convenient you can even ti ike it with you 
on trips. Colorful finishes can’t chip, peel, crack or discolor And 
you'll use it for many tasks besides drying your hair 

There’s a speci: il heat outlet for drying nail polish. By simply removing 
the cap, you can use your L ady Sunbeam Hair Dryer for quick-drying 
lingerie, hosiery, gloves, pets—even for defrosting your refrigerator. 

Blue, pink or turquoise. $31.95* 
Deluxe Model also avs vilable. $36.95 





Dial the heat you want Safe —no electric wires in cap Lady Sunbeam Deluxe Hair Dryer 






Enjoy ‘Walt Disney Presents” every Sunday evening on CBC-TV. *Fair R 


THE BEST ELECTRIC APPLIANCES MADE 
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My 
\ Dear Susan: 


7“ My life is ruined. I was 


Vesey going out with a nice boy 





until a girl I don’t know 
very well started spreading awful lies about me 
The boy isn’t asking me out, and now hardly 


inyone will speak to me — JEN 


Dear Jen: 


Either the gossip has a very powerful tongue 
or your friends aren't very good ones. The only 
way to live down a lie 1s to show over a period 
of time that it ts false by your behavior. You 
cant run around waving banners and _ pro- 
claiming your innocence. Probably no one 
would believe you if you did. Sit tight, hang on 
ana 


realize that the gossip will die down. 


Dear Susan: 


I'm seventeen and my sister is sixteen. We 
arent allowed to go on dates except with a 
crowd of girls along. If we're going to a dance 
we both have to go and come home together! 
How can I get across to my parents that [ 
would like to go out on a date without a whole 
gang along? — HEATHER 
Dear Heather: 

Your parents believe in safety in numbers, I 


guess, and are trying to protect you from dif- 


Write to Susan Cooper, Chatelaine, 481 University Avenue 


his page, include your full name and address for a personal reply 


Swashbuckling sweaters are 


TOPS for tops 


Bigger, bolder, bulkier 
cozy, casual and comfortable 


fall sweaters, of course. Our fashion-happy 


misses have voted them the Wardrobe Item Most 


Likely to Succeed and our male panel has 


turned in a unanimous verdict of, “Terrific!” 


Loudest cheers were heard for styles with the extra 
“zip” that makes them distinctive in the sweater crowd — a bolder stripe, a bigger 


collar, an unusual styling. So here, to take you from classroom scenes to football stadiums this 


Toronto 2 


newsy, nubby, knitted... + @ 


We're talking about 


There’s only one way to handle gossip 


ficult situations by making sure you arent ex- 
posed to them. 

You are going to have to prove that youre 
responsible enough not to get into messy situ 
ations. This means getting home when they 
have asked you to be in, bringing the boys 
home for them to meet, acting with the boys as 
you know your parents would like you to act 
Behave in a way that lets your parents know 
they can trust your judgment when you are on 
your own. To rant that “all the other girls can’ 
will not convince them at all. They are inter- 
ested in your welfare and your happiness. 
Dear Susan: 

I was out with a boy, the first time he had 
asked me out, and didnt kiss him goodnight 
He hasn't asked me out again. Do you think 


that was the reason? — MARY 


Dear Mary: 

I doubt it, unless all he wanted was a necking 
session, which wouldn't make him much of a 
date bet anyway. He might have met someone 
else, he might be busy with sports, he might 
not date much — there are any number of 
reasons why he hasn't called again. Most boys 
if they like a girl and particularly enjoy her 
company, will date her whether they get a kiss 
or not. If it’s a first date and they like her, 


they ll certainly call again 


As only a few letters can be answered 


Pseudonyms only will be published 


fall are our three something-special sweaters. The tousled teen at the top wears a three-way stripe sweater, 


all-wool. Color combination sounds woodsy: Pogo-possum, brown bear and woolly white 


Sizes S, M, I 
mohair. By Jantzen. Sizes S, M, I 


double impact of a bulky-knit style with big open neckline and a built-in neck warmer in white, 


By Lady Anne. Sizes S, M, I 


sweaters rate tops for teamwork, too 


your trimmest trousers for sporting events. For loafing, 1960-style, slip your favorite sweater over 


Bermuda-length culottes. Final sweater-wise words: if you're petite, look for waist- or hipbone-length 


Also in green, blue, taupe, black—all with white. About $12.95 


By Lee Jack 
About $14.95. Girl in the middle wears a wide-away turtle-neck number in wool and 


These 


Also in gold, green, red, blue. About $15.95. Breezy blonde likes the 


[ry them with a swingy-pleated skirt, with a neat slim one, with 


styles, one-color, close-knit and scaled-to-size (an enormous collar may appear to be swallowing you). Tall 


girls can go all out for the longer lines, the nubbiest knits, the boldest patterns in contrasting colors. 
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Illustrated by Eugenie Groh 


END 


By SUSAN COOPER 
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In today’s charming homes...what makes the difference? 


You can see this woman has a problem. Basically she 
has a lovely home — but there is something missing. 
Does her home lack a certain warmth? An individual 
touch? Flair, perhaps? Seems to. But what to do? Lift 
the fold to learn the clever way ¢hzs Mrs. Modern 


solved her problem. 
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Patterns shown are: Main wall 67370, Stair wall 80337 Mural in background “Perspective 


.Modern WALLPAPER makes the wonderful difference! 


— . ‘ on ma ‘ os Bera a Chev’re fadeles 
And what a difference! Walls spring to beautiful life today’s wallpapers are so practi il ey re cless, 


. . ° - . aio . 7 > cy VO al of S] a sly 
with personality you never dreamed possible. Stair- washable, and ready-pasted O can easily apply 
ways whisper nice things about your taste. That them yourself. So modestly priced too. 


problem area at the top of the stairs seems to float You'll be delighted with the difference wallpaper 


‘ ] “r » >r 
will make in your home. Go | wallpaper dealer 


] : * Raver 
7 . 2 Sa il selection of Boxer 
Yes, there’s just no end to the clever ways you can now and choose from his w: cle ? 
? “ é é 


outwards into romantic faraway space. 


; ——— :, sk him for any 
decorate with wallpaper. Whether your home is new, and Staunton Canadian Wa! Ask hi 


old, big, small, wallpaper can do wonders for it! And help you feel you need. 


CANADIAN WALLPAPER MANUFACTURERS, LIMITED 
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Qhuatity at your feet 




















of Canada Lid 


In 


Naturalizer 
the point 
is fashion 

...the fit is 

toe-free 


VIVANTE (high and mid-heel) 





NEW SOFT ILLUSION PUMPS that make 
the pointed toe just as comfortable 

as a rounded toe. How so? Because they 
have the spacious toe room of the famous 
Naturalizer combination last. Softly 


detailed for fall in black or town brown calf. 


Shoes illustrated, m OC 
Other sty 5 15?? 


*s 12.99 to 15.99 


Slightly higher W innipeg West 





FLAIR (high and mid-heel) 









. 


THE SHOE WITH THE BEAUTIFUL FIT 


Naturalizer Division Brown Shoe Company of Canada Ltd., Perth, Ont. 
Manufactured in the United States by Brown Shoe Company, St. Louis, Mo. 
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..she’s wearing new Pond’s 


ISTURE BASE 


New greaseless foundation! Moisturizes for hours right under your make-up! 


modern under-make-up moisturizer, your skin stays soft and 
dewy, your make-up stays fresh and lovely all day. 


reates a lasting “moisture reserve” that works invisibly, day and 
ght, right under your make-up! While you dine, while you 
ince, while you shop, new Pond’s Moisture Base keeps the 


noisture level of your skin in perfect balance. 


-revents under-make-up dryout. Protects your skin against wind 
id weather, the drying effects of make-up itself. With this new, 
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So light and greaseless, your make-up never cakes. Transparent, 
to wear under any make-up shade. For alovelier face, smooth on 
Pond’s Moisture Base before you apply make-up. Use for night- 
time moisturizing too. 29¢, 59¢, 98¢. 


THE MODERN 
GREASELESS UNDER-MAKE-UP 
MOISTURIZER 


» 








¥. 


| 














+  ROLL-ON 


DEODORANT 


ANTIPERSPIRANT 





Only new Woodbury Dryad combines 
gentle, lasting protection with such a del- 
icate veil of fragrance. Dryad is a dainty 
lotion deodorant that rolls on easily, dries 
in seconds. It checks perspiration for a 
full 24 hours, stops odour instantly, and 
will not harm you or your clothes. Your 
money back if you’re not delighted you 


tried it. Only 89¢. ROLL-ON DEODORANT 

















superb styling... 
a shoe you'll love to 
live in... with all the quality 
features to insure the ultimate in 
day long comfort. Popularly priced 
from $11.95 to $13.95—at most 

shops across the land, 


The WE. Woelfle Shoe Co. 


ttimiteo 
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To attach a brooch to a lightweight 
blouse or dress, pin it through a 
small piece of felt on the inside of 
the material. The felt then takes the 


weight of the brooch. 


lo keep stea i l clean 


In doubt whether to use tap water 
or distilled water in your steam iron? 
Your iron will last longer and give 
better service if you use distilled wa- 
ter which may be purchased at drag- 
stores. This will save you the trouble 
of cleaning valves and vents which 
become clogged when you use tap 


water. 


Fall packawa 


Summer’s over and it’s time to pack 
away those clothes you won't need 
until next year. Here are a_ few 
things to simplify matters and make 
unpacking easier next summer. 

First, remove all stains, then wash 
the clothes. Be sure they are bone 
dry before packing so they won't 
mildew. A happy thought: you do 
not have to do any ironing now— 


clothes should be stored rough dry 


to prevent iron mold—or any starch- 


ing, as starch attracts silverfish. 

P *k ‘ \ lotk 

ack away clothes in polythene 
bags, and label 


packages OF Car- 


ay f 
. ‘ tons so you will 
é able to find 
things quickly 
[oars next summer 
=f vs 


Straw handbags 

ind indals may 
be scrubbed with itm suds and a 
soft brush then rinsed with a damp 
cloth, but be caref not to get the 


straw too wet. Dry thoroughly, then 
stuff with paper to Keep them in 
shape. Rubber and 


plastic summer 


toys and bathing caps 


Should be 


washed, dried and dusted lightly with 


talcum powder to prevent them stick- 


ing together during storage 


Homemaker's 
Diary 


By JOAN JACKSON 
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Marble needs special care 


Lovely marble table tops should be 
treated with the same care as any 
fine-furniture finish. A coat of floor- 
type paste wax (never use liquid wax) 
may be applied to colored marble 
tops—but do not wax white marble: 
it will discolor. Keep your marble 
clean by washing with dishwashing 
detergent and warm water. 

Just as spills will mar wood sur- 
faces, so they will stain marble and 
may etch the surface polish. Always 
wipe up spills im- 
mediately. Alco- 





holic beverages, 
—— fruit juices and 
soft drinks are very harmful to 
marble, so be sure always to use 
waterproof coasters under the glasses. 

As with stains on fabrics, treat any 
stains on marble as soon as possible. 
Bleach tea or coffee stains with hair- 
bleach-strength hydrogen peroxide to 
which a few drops of ammonia have 
been added. Rinse and wipe dry. 

Grease and oil stains may be re- 
moved by applying a blotter soaked 
in a grease solvent to the stain re- 
peatedly until all the oil is drawn 
out. Then bleach as above. Small 
etches and scratches may be sanded 
with very fine sandpaper, then pol- 
ished with tin oxide (polishing putty) 
sprinkled on a damp cloth. Rub 
gently for about a minute, keeping 
the powder damp, then remove the 
powder with a damp cloth, polishing 
the marble as you go with a clean 
part of the cloth. 

Deep scratches and stains should 
be treated by a professional marble 
dealer who can also supply y¢ with 
stain removal powder and the sealer 
which should be 


marble after cleaning. 


sprayed on the 


Storing table cloths 


If closet space is not at a pre um 


hang freshly ironed table cloths '7 @ 
polyethylene garment bag on pnts 
hangers to prevent wrinkles. ND 
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BEES es opaeamensean eam SR cam ere a 
You can be your own interior decorator 


with the help of Chatelaine Decorator Service 


















~N 


Whether you wish to redecorate in an entirely new style; whether you are starting 


from scratch or replacing only a few items of furniture; whether 





you want a new color scheme for one room or the whole house — we can help you 


1 be 


loor- 


WAX) 
rble 
ble: 
rble 


ling 





sur- 


HERE’S WHAT 
. | WE DO... 








im- 
co- 
es, 
ind 
to 
Se 
CS. 
ny 
le. 
ir- 
to 
ve 
i. 
ed 
‘. 
vn 
ll 
od es : 
q This living room was planned around gold tones—starting with a pale-gold carpet, moving up to deep gold 
y) in the chairs and black-brown in the sofa. For a spacious look the hallway follows the same color scheme. 
b This is the sort of planning we do for you with our decorator kits which contain actual samples of paint 
Ig colors, carpets, fabrics, wallpapers, furniture illustrations, and diagrams of a proposed furniture arrange- 
19 ment. All of the items included in the kit are, of course, completely available and obtainable in Canada. 
g 
n 
d a _ DSVUAETTELL SEO DAA EET TUTTE EDO EDERDROE ED PREE DEAD OA AS LORE PAS ER STEP EN eS E ETL moumrunemrommmomamaael aiits 
HERE’S WHAT YOU DO... 
Fill in and mail the coupon at right for your free PROMO Faris cc iccccnciccccceten eaicar : 
‘ questionnaire. Complete the questionnaire and 
’ return it with the usual fee of $2.50 for 
each room scheme other than a living room, which is Sc cc BASS 
$5. Then we send you your home decorating kit. 
| Mail to: CHAI ELAINE DECORATOR ane | eee Province a 2 
Chatelaine, 481 University Avenue, Toronto 2. 
i 
| Please send me ......... questionnaires 
BARBARA REYNOLDS Chatelaine Home Planning Editor 








and director of the Decorator Service. 
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But Do You 





Understand — 


WHAT God Told Us? 





Almost everybody believes there is a 
God. But there is a big difference of 
opinion as to what God is like... what 
we should believe about Him...and 
what we must do to attain everlasting life 
with Him. 


The idea of some people seems to be 
that knowledge of God is vague and 
uncertain... and that each individual can 
therefore establish his own creed. This 
ignores entirely the fact that there are 
certain revealed truths about our Creator 
which are not subject to personal opin- 
ion, and from which we cannot pick and 
choose as true or untrue. 


The Apostles’ Creed, for instance, is 
not merely a pious prayer. It is not just 
an idealistic declaration, based on con- 
jecture and guesswork. It is a summary 
of truths revealed to us by God Himself. 
It is not something which we are free to 
believe only in part, for to do so is to set 
our own opinion and will against the 
specific command and will of God. 


This, obviously, is not the intention of 
people who believe in God and wish to 
please and serve Him. It is due usually to 
the fact that many sincere people... 
while familiar with the words of the 
Apostles’ Creed ...do not understand its 
full meaning and tremendous signifi- 
cance. 

As far as Catholics are concerned, the 
Apostles’ Creed sums up our attitude to- 
ward God and our religion. We believe, 
as the Creed says, not only in God, the 
Father Almighty, but “in Jesus Christ, 
His Only Son, our Lord, who was con- 
ceived by the Holy Spirit, born of the 
Virgin Mary...” We believe that Christ 
died for our redemption . .. that He arose 
from the dead ... that “He shall come to 
judge the living and the dead.” We be 


SUPREME 


Ten 





lieve in the Holy Spirit, the Holy Cath- 
olic Church, the communion of Saints, 
the forgiveness of sins, the resurrection 
of the body, and life everlasting. 

We believe these things because God 
has told us so. And because we believe 
them, our faith .. .and our hope for ever- 
lasting life with God... are founded not 
merely upon a vague and general belief, 
but upon absolute certainty. As we see 
it, the words “I Believe” in the Apostles’ 
Creed might just as well be “I know!” 

If you want a clearer and better under- 
standing of the revealed truths contained 
in the Apostles’ Creed... and their im- 
portance to your own spiritual life... 
write today for our interesting pamphlet 
which we will send without cost or ob- 
ligation. It will be sent in a plain wrapper 
and nobody will call on you. Just ask 
for Pamphlet No. CH-30. 






MAIL COUPON 


SUPREME COUNCIL 
KNIGHTS OF COLUMBUS 
RELIGIOUS INFORMATION BUREAU 

582 Sherbourne St., Toronto 5, Ont., Canada 


Please send me your Free Pamphlet entitled ‘Do 
You Understand What God Told Us?’ 


TODAY 


CH-30 


NAME 


ADDRESS 


CITY PROV 


COUNCIL 


KMIGHTS or COLUMBUS 


RELIGIOUS 


582 SHERBOURNE ST. 





MATION 


aS TORONTO 5, ONT., CANADA 


INFOR 





BUREAU 








CAT 


soft resilient HEELS & SOLES 





CAT-TEX HALF & FULL SOLES 
At all fine shoe repairers 
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safe relief 


for baby's 
TEETHING 


WILDERS 
Teething Lotion 


ASK ANY DRUGGIST FOR /T 












NG MOTHER 


om page 28 


( KNOW how 


What \v feedings, mother 

temperature 
tebasket empty- 
room cleaning, 
Visitors. doctors’ rounds. stomach 
punching, stitches checking. heat 
lamps. blood t ind visits with my 
roommate (who, incidentally, had 
just delivered her fourth, having been 
forbidden more than two by her doc 
tor), I barely got started on The 
Compleat Manual of Unplanned 
Parenthood, featuring Wright’s Rules 
For Avoiding Pregnancy. (Never, 
before age fifty-five, smile at the sug- 
gestion of another baby.” “Beware of 
sinking your money in a snug little 
house just big enough for your fam- 
ily.” “Never, never, lend maternity 
clothes, or give away baby clothes.” 
“Avoid cosmetics, perfume, royal 
jelly, and togetherness a 

Well, | may get around to finishing 
it some day — I’m sure the world 
could use such a book—but for the 
moment the old fight has gone out 
of me. And I know exactly when it 


happened. 


BAFFLED 
ABOUT 
CHOOSING 
A FRAGRANCE? 
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No one could have been more sur- 
prised than I at the way it all turn- 
ed out. One minute I was on my way 
to the hospital, wishing only to have 
the thing over with and be quit of the 
(we mustn't say “pains” in case some- 
one might get the idea it hurts) con- 
tractions. The next I was lying under 
klieg lights with a damp baby stretch- 
ed across my stomach and tears of 
purest joy pouring down my cheeks. 

I could not have felt more mater- 
nal if [ had spent the last nine months 
crocheting bootees. And when later I 
took a good look at the ancient face, 
so squashed and pitiful, and his im- 
mense flat feet folded up against 
spindly legs as if for easy storage, 
familiar protective yearnings stirred 
and awoke. Impossible to reject him, 
this unwanted child now loved at last! 
How could I have forgotten how it 
is to have a baby? Bewitched by 
primordial hormones, I had not rec- 
ognized that my thinking was as dis- 
torted as my waistline, and would 
return to normal just as quickly. 

Well, it just goes to show that 
nature is wily. 

As I was leaving the hospital, beam- 
ing as fatuously as any new mother 
at the wizened creature in my arms, 
a nurse hailed me, “’Bye, Mrs. Wright. 
See you next year!” 


I shouldn't be a bit surprised. END 





If you would like to know how to choose a perfume that is right 


for you, send now for a personal beauty analysis. Chatelaine’s 


beauty analysis | 
how to manage yo 
up-to-date color char 
Fill in the coupon t 


detailed questionnaire 


return it t with $] 


CHATELAIN} AUTY CLINIC 


Please send 


really a whole course in beauty — you'll learn 
r hair, how to choose a becoming make-up from 
rts, how to care for your skin, and much more 
elow and mail it to us. We will send you a 
Then simply fill in your questionnaire and 


for your complete beauty analysis. 


nS <a> 


481 UNIVERSITY AVE., 


TORONTO * 


Me a beauty questionnaire to complete for my 


personal beauty analysis. 
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For your kitchen—to help 
you run your home! 





@ October 








For the living room— 
by your favourite chair! 





Here’s a new extension phone that’s dramatically different in 
size and styling from any you've ever seen before. /t’s small— 
to take up less room on table or desk—lets you have an 
extension where space is limited. /t’s modern—for the modern 
taste that asks for beauty with simplicity. Its low, lovely lines 


will grace any setting in your home. The dial lights up. \t glows 
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Step-saver in playroom, 
den, and family room! 





in the dark so you can find it quickly and, when you lift the 
receiver, lights up brightly to make dialing easy. 

You can choose from five popular colours—white, beige, pink, 
blue and turquoise. To enjoy the modern convenience of the 
Princess phone, just call your Telephone Business Office— 


or “‘ask the man in our green truck”. 
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Coming 
the balance of Ontario — watch for our 


Security in the bedroom 
with new light-up dial! 
— 


Now availahle in Eastern Ontario and 


soon 








thre 


f 

















| ENJOY 
BEING 


I like scarves and flowers, perfume and 
jewelry, lipstick and rustly petticoats—I 
enjoy being a girl. 


I like being neat and sweet—all white 
glove-y. In fact, there were only a few 
times when I didn’t feel smmaculate—and 
every gitl knows when those times are. 


Now that’s all been cured—by Tampax 


Ic was such a relief to get rid of that 
cumbersome belt-pin pad Aarness. Tiny 
Tampax can’t be felt or seen when it’s 
in place. There’s just not the slightest 
chance of embarrassment—not even from 
odor. 


I’m just sure that the internal way, the 
Tampax way, is the nicer way. And most 
of my friends feel just as I do about it. 


You'll enjoy being a girl every minute 
when you switch to Tampax. 


7 * as 


Tampax is available wherever such prod- 
ucts are sold in your choice of Regular, 
Super, Junior absorbencies. Canadian 
Tampax Corporation Limited, 


Brampton, Ontario. 





Invented by a doctor— 
now used by millions of women 











BOB GOULET GOES 
TO BROADWAY 


Continued from page 43 


best moments. Last season he receiv- 
ed the highest fee—nine hundred dol- 
lars a show—ever paid to a local for 
Singing on six Wayne and Shuster 
television specials, also turned up 
frequently on Music °60. Most impres- 
sive of all, Goulet displayed his ma- 
turing skill as a sensitive actor in 
television dramas with such acute 
actresses as Anna Cameron, Kate 
Reid and Frances Hyland. 

His emergence as an actor has not 
been smooth. The Toronto Globe and 
Mail’s drama critic Herbert Whittaker 
once wrote that Goulet’s acting is 
“largely a matter of shout, clench and 
frown.” 

His Broadway debut, toward which 
he has been consciously aimed since 
he was a wan boy, will find Goulet 
a titled passenger in the most opu- 
lent theatrical chariot of the coming 
season. The show. already sold out 
for months to come in the spacious 
Winter Garden Theater on Broadway, 
is the four-hundred-thousand-dollat 
Cameiot. the first Broadway work of 
Arthur Jay Lerner and Frederick 
Loewe since their My Fair Lady 
opened five years ago next spring 
This marvel of a show is still run 
ning there, and on stages all over the 
world. Moss Hart, My Fair Lady’s 
director who used the interim period 
since its Opening to write a best-selling 
book, Act One, directs Camelot, and 
the stars are Richard Burton and Julie 


Andrews. 


Goulet opens the show 


Some time while Camelot is wend- 
ing its bravura way through tryout 
performances in Toronto and Boston, 
sign painters will prepare the ponder- 
ous cigar-box marquee of the Win 
ter Garden Theater. The stars’ names 
are written first, then the title Came 
lot. Under it, in letters contracted to 
be no smaller than half the size of the 
stars’, will be “Introducing Robert 
Goulet.” 

On the night of November 17 
while the lavish, status-preening audi 
ence of movie stars and bluebloods 
is moving through the lobby, darting 
sideways inventory glances at one an 
other, Robert Goulet will be quiver 


ing in the brave costume of Sir Lan- 


sing room 


celol 
reache flight of con- 
crete I known for months 
that his nce on stage is 
made alot fro f the curtain, 
facing the a Without a pre- 
amble, he sings 

It's a cold-st to begin, with- 
out the comfort of dialogue with other 
performers to soften it. Goulet was 
moaning about this last spring to his 


friend, Alfie Scopp, the actor who 
played Clarabelle Clown on the 
Canadian Howdy Doody for years. 
“I've got to walk out there alone, 
Alfie. Alone! Then I'm supposed to 
sing this song about Sir Lancelot 
and the Knights of the Round Table. 
I've got to put the plot, Sir Lancelot 


at once. It’s 


and Bob Goulet across al 
murder.” 

“Great!” said Scopp  unhesitantly. 
“What a spot to be in. Couldn't be 
better. You'll be a star thirty sec- 
onds later 

There is no parallel in Canadian 
show business for the instantaneous 
faith in his future that Goulet in- 
spires. “All he has going for him,” 
sighs actor Paul Kligman. “is youth, 
willingness to work, talent and looks. 
That's about all.” 

Goulet has the unreal good looks 
of a department-store mannequin— 
in his early years, he earned eating 
money by posing in men’s clothing 
ads. He has dark hair, with a fore- 
lock that commas over his Indian- 
lean face, and transparent  child’s 
eyes. He laughs with a shrill whoop, 
drives his Corvette sports car like 
every day is the mating season. hits 
a golf ball too lustily to aim it, plays 
poker, cribbage and chess with Swoop- 
ing abandon, chortling and cursing a 
vivid blue. He moves with the supple 
ness of a leopard and keeps his five 
foot-eleven frame taut and muscled 
by lifting weights. His manner is a 
wonder: he manages to combine the 
Sunday-school politeness ot 


a guile- 


h ft 


less boy with the rolling wicked eye 


of a primeval stallio 


let *T wn if ] ] 
Goulet’s personality — is similarly 


complicated. Mavor Moor producer- 


| y t , rit 
playwright-actor-critic who has hired 


lot 
Goulet on numerous occasions, ob- 


serves that he is “a most unusual com- 


bination of confidence and diffidence.” 


The confidence is the mor e visible ele- 
ment of the two. Goulet’s entran e in 
to a room Is made with a bound. a 


crackle of quick jokes and a fast exit 


It's a dazzling Performance, typical 
of shy people determined to conceal 


their apprehensions. Like many people 
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who solve their sense of awkwardness 
this way, Goulet is well aware that 
rakish merriment isn’t always appro- 
priate. 

“[ hear myself going on sometimes 
and I wish I'd stop,” Goulet remarks 
sombrely. “I see people slide me a 
look — you know how some people 
look at a cutup — and I cringe. | can 
feel a snub clear across a room, with 
my back to it.” 

Goulet is particularly sensitive to 
the kind of hurt delivered by people 
anxious to prove they aren't awed by 
a famous face. “Caught your show, 
Bob,” they may comment. “Kind of 
an off-night, eh? Did you have a cold? 
You looked beat.” This devastates 
Goulet, though he replies civilly. 


Afterward, he broods. 


The hypnotist failed 


The tension produced by Goulet’s 
shrill-pitched nervous system has been 
giving him an increasing amount of 
concern. He was severely criticized 
for his manner on the first Showtime 
television show on which he was the 
star, two seasons ago. He seemed off- 
hand, negligent, bored; actually, he 
had stiffened with stage fright. Goulet 
invested four hundred dollars in a 
vibrator chair he hoped would help 
him relax. After this, he tried a hyp- 
notist, in an effort to be spellbound 
into composure. This failed. “He 
couldn't hypnotize me at all,” Goulet 
explains. “He said I was too rigid.” 

His nightmares are hideous, full of 
stabbing knives and scissors that cut 
his lips away. Often he can’t sleep. 
Lately he has been distraught because 
his confidence in his religion is falter- 
ing. He searches through books of 
philosophy and theology, looking for 
comprehension. 

But these are subterranean layers 
of Goulet unsuspected by even good 
friends to whom he is a winging boy 
of a man, noted for gaiety and quips. 

CV producer Norman Campbell sull 
relishes the most involved joke ever 
staged for Goulet’s amusement. It was 
during production of a half-hour mys- 
tery drama on The Unforeseen series, 
now extinct, in which Goulet’s role 
was a small one. His most impor!.nt 
line, one that would unmask the ki 
was, approximately, “Haha! you U4 
you've been very clever. But you 
got one thing. All I have to do 's 
switch off this light and...” In 
dress rehearsal, as Goulet touched 
switch a load of garbage was dun 


over his head, torture lights flicke 
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around him and a band struck up 
The Stars And Stripes Forever, almost 
drowning out Goulet’s screech of 
doubled-over laughter. 

In such situations, Goulet’s reflexes 
are whiplash. In a recent drama. A 
Tongue of Silver on the Startime tele- 
vision series, Campbell placed a prop 
telephone in a satchel Goulet was due 
to open. During a serious moment in 
the rehearsal, Goulet reached into the 
satchel, which was supposed to con- 
tain only rolled-up deeds, and without 
showing surprise plucked out the 
phone. He held it to his ear, nodded 
brusquely and handed the instrument 
to Campbell. “It's for you, Norm,” 
he explained casually. 

His preoccupation with  self-start- 
ing comedy — such as his regular 
running contests the length of his 
apartment-house corridor against his 
magnificently ugly alley cat Hamish 
—- persuades many that Goulet has no 
reflective side. Anna Cameron, who 
starred last winter opposite Goulet in 
a gossamer love story, Madge Is For 
Maybe, on TV, disagrees sharply. “I 
discovered,” she observes, “that he has 
sensitivity, depth and dignity, all of 
which come out when he is acting 
It's very strange — in real life he 
often seems a wisecracking Casanova, 
man-about-town. But there are two 
Goulets.” 

A quality both Goulets have in 
common is dedication to the craft of 
performing. “The hallmark of Goulet.” 
adds Mavor Moore thoughtfully, “is 
hard work. If genius is ‘an infinite 
capacity for taking pains, Goulet has 
” 

Goulet’s genius slipped perceptively 
during the last few months of Show- 
time’s closing year on CBC television. 
“We were doing the same damned 
thing, over and over,” he complains 
“I'd do the opening and the closing, 
with a ballad in between and a num 
ber with Joyce Sullivan. I was fed 
up.” His disenchantment projected un 
mistakably and Goulet’s prestige sul 
fered with audiences and critics. while 
a rumor that he was “hard to direct” 
Howered. 

“Td heard he wouldn't take direc 
tion and had turned lazy.” comments 
producer Don Hudson. “I discovered 


when he. started the Wayne and 
Shuster shows that this wasnt true, al 
east not any more. Goulet takes all 
the advice he can get and he works 
hard.” 

Goulet comes from a long line of 


aborers, originally French-Canadians 


He was born in Lawrence, Massachu- 


Setts, a textile milltown. His father, 
Joseph Goulet, held two jobs; during 
the day he was a laborer in the mills 
and at night he washed dishes. His 
muscles so stiffened with exhaustion 
that Bob remembers that his mother 
used to wrap cloths around his father’s 


arms when she wakened him in the 


morning and then warm the muscles 
loose with a hot iron. She herself was 
perpetually tired; she worked as a 
seamstress in the mill. 

There 
family, Claire, 


were two children in the 
1929, and 
Robert. born in 1933. Joseph Goulet 


born in 


was a tough, strong man. fiercely re- 






ligious. He discovered that his son 
had a fine singing voice when Bob 
was only two, piping a nursery tune 
for the amusement of a family gath- 
ering. Afterward Bob regularly was 
requested to sing for his relatives, an 
agony he avoided by slipping out of 


the house. His father put an end to 
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that. “God gave you a voice.” he 
thundered, “and intended you to use 
it. You sing!” 

The young Goulet accepted this as 
reasonable and from that time on as- 
sumed he would be a singer, profes- 
sionally, all his life. A worn and 
weary millworker friend of his fath- 
ers began giving him piano lessons in 
the evenings and Bob began singing 
at church socials, family parties or 
school concerts. 

It was less easy to accept his 
father’s other pronouncement about 
Divine decisions. The school nurse 
repeatedly warned the Goulets that 
Bob’s tonsils were severely diseased. 
“God put them there,” Joseph Goulet 
always replied. “There they'll stay.” 
The matter was resolved with a trag- 
edy. Bob’s father died of cancer, at 
forty - six, and the tonsils were re- 
moved soon afterward. His mother, 
Jeanette. moved her family to Edmon- 
ton, to be near her Peace River pio- 


neering father. 


He had only nine cents 


Shortly after their arrival in Al- 
berta, Bob passed his thirteenth birth- 
day. Wasted by the persistent tonsil 
infection, he was only five foot one in 
height. That year he grew six inches, 
during which time he had a summer 
job shoveling sand into a cement 
mixer. The off-balance twist and 
heave of the heavy shovel has left 
Goulet with a barely perceptible list 
to his frame: one side of his bone 
structure is slightly taller than the 
other. 

Goulet frequently has endured bleak 
privation in fulfilling the destiny his 
father defined for him. In Edmonton 
his mother worked as a seamstress 
and he helped pay for his singing les- 
sons by digging ditches and driving a 
truck. He left high school, in his final 
year, to work as an announcer on 
radio station CKUA and left this in 
1952 when he won a Toronto Con- 
servatory of Music scholarship. He 
was nineteen when he arrived in To- 
ronto with some skimpy savings he 
stretched by walking to his singing 
lessons, skipping meals and living in 
a mean room. 

Three vears later when he decided 
to try to find a singing job in a Broad 
way show, he touched bottom. One 
day he walked from one producer's 
office to another for six hours, with- 
out food. He had but nine cents. not 
enough to telephone his roommate, 


singer Joe Runner, for help and not 


He walked 


enou 

weakl\ ) om, a Ver- 
minous ho ere G et discovered 
a side-benefit of cockroaches — “They 
eat bedbugs ind drank water. 
Runne returned that night and 
bought Goulet a hamburg, all he 
could afford. “Oddly enough,” recalls 
Goulet. ‘I felt fu afterward.’ 


Through those skimpy years, Goulet 
was progressing. He came second in a 
Pick the Stars variety competition on 
television in 1954, losing to a pair of 
Ukrainian accordionists, but was 1m- 
pressive that summer in bit parts in a 
Toronto summer-stock company call- 
ed Melody Fair. 

His first big part came that same 
year in CBC television's first ninety- 
minute musical, Sunshine Town, 
adapted from Stephen Leacock’s Sun- 
shine Sketches. He played the same 
part when the musical moved into 
Toronto’s Royal Alexandra Theatre a 
short time afterward. The following 
spring, in 1955, Sunshine Town’s cre- 
ator Mavor Moore cast Goulet in the 
first of what turned out to be three 
seasons in Spring Thaw 

[hese appearances, along with some 
television guest shots, won him the 
spot formerly occupied by Don Gar- 
rard in 1956 on the Showtime tele- 
vision series, opposite Shirley Harmer. 

Harmer and Goulet were a magical 
combination. In duets the two radiated 
a gentle sweetness that inspired in 
some viewers the conviction that scan- 
dal was stirring. The rumors were 
heard on the Showtime set, to the 
anguish of both performers. Shirley 


Harmer, then happily married to 


George Murray, was so shaken that 


she had difficulty singing with Goulet 


for some time. Goulet ged 

At that time Goulet himself was 
married. a union that contrives to fall 
between cohabitation an separation. 


Louise Longmore. a 


former 


»} th Th . } 
mode! with a quivering shyness. met 


Goulet in Edmonton when they were 


both teen-agers. S to Toronto 


Shortly after he did led patiently 
while he explained to her that they 
would never mari I e wasn't 
ready to settle OWN, that > dreaded 
responsibility. TI Married in 
1956 and have a t oft-natur 
ed daughter. Nicolette. now four 
Periodically, the er and 
then separate. Fo t Goulet S 
persuaded that n of his 
marriage would “| e One 
national Canadian ne ran a 
story about him Omitted any 
mention of Louise and inferred he 
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was single. Shocked friends lectured 
him soundly and he now regrets the 
hypocrisy. He still refuses to pose in 
family group pictures, however, and 
he squires to theatre openings and res- 
taurants a variety of women in whom 
his interest is reported to be casual, 
He is a regular visitor in the down- 
town flat where his wife and daughter 
live. He supports them comfortably 
and underwrites Louise’s current inter- 
est in drama lessons. 

Goulet has been announcing, firmly 
and almost since the wedding, that 
he is planning a divorce. Louise keeps 
quiet, with a woman’s wisdom. There 
is no question that Goulet’s love for 
his daughter, called Nicky, is the 
warmest one he knows. “The great- 
est,” he says, with a shrug at the in- 
adequacy of words. 

A year ago last summer, Goulet 
was vacationing in Bermuda when his 
agent called him to rush to New York 
for an important audition. Goulet 
gathered together music for three 
songs he felt he did well, and scram- 
bled aboard a plane. For traveling 
comfort, he wore an old sweater and 
slacks, intending to change when he 
reached New York. But there was a 
baggage mix-up at Idlewild airport, 
and Goulet had to go on to the hotel 
without a change of clothes. On reach- 
ing the hotel he learned for the first 
time that the audition was to be be- 
fore Arthur Jay Lerner and Frederick 
Loewe, the musical playwrighting 
team, and director Moss Hart, for a 
leading role in their next Broadway 


production. 


Goulet fooled an expert 


Goulet didn’t learn until later that 
he owed his opportunity to another 
Canadian, actor Don Harron, who last 
season performed on Broadway in 
The Tenth Man. Harron was one of 
the several actors approached for the 
role of Sir Lancelot. Chris Plumme 
another Canadian actor whose talent 
has made a strong impression on 
Broadway, was auditioned but he 
sembled too closely the already signed 
Richard Burton. Laurence Harvey. '¢- 
nowned for his role in the movie 
Room at the Top, couldn't sing a nm 


The search was about to move 


Europe when Don Harron was 1n\ 


to try out. He turned it down, on '"¢ 


grounds he was no singer, and 
gested Goulet. 

Goulet did the audition in his 
tered traveling clothes from the 


serted My Fair Lady stage, watc! 
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by a handful of blank-faced famous 


men lounging in the empty theatre. 


At the conclusion, he was asked to 


read from Shakespeare’s Henry V the 


speech beginning, “Once more unto 


the breach...” He was also asked if 


he could speak French. He replied to 


this, fluently, in the North American 


French he has spoken from babyhood. 


“You can go into the wings now,” ad- 


vised Moss Hart kindly, “and faint.” 


Whispered Goulet’s 


agent, 


You're 


in.” Hart commented, “It’s the most 


relaxed audition I've 


ever 


seen.” 


Goulet. who had been taut with ten- 


sion from his cowlick to his loafers. 


had fooled an expert. 


A short time later Goulet discover- 


ed the role of Sir 


Lancelot was his. 


He put in the winter in Toronto in a 


high-income splurge of entertaining in- 


dustry conventions, 


recording 


com- 


mercials, appearing in television musi- 


cals and dramas and even a night-club 


stint in Winnipeg. In the summer, he 


performed with a stock company in 


Ohio, looping back to Toronto for a 


Joan Fairfax Show 


guest appearance 


and another drama. In August he flew 


the Atlantic for his first trip to Europe 


and returned splendidly on the French 


luxury liner Liberté. Waiting for him 


in New York 











Centre for the 


which overlooks 


company moved to 


were his 


ish twelve - million - dollar 


Central 


apartment, 


Park, and 


Performing 


the first rehearsals of Camelot. The 
Toronto in Sep- 
tember for final rehearsals in the lav- 
O'Keefe 


Arts. 


Camelot will be the first tenant in the 


new theatre, rated one of the world’s 


most perfect theatres for a musical 


Meanwhile, during a summer Visit 


to New York, actor Larry Mann was 


invited to a party The talk included 


some mention that 


Mann ts a Cana 


dian. An agency executive turned to 


him excitedly. 


“Do you know 


Robert Goulet?” 


someone 


“Sure do,” replied Mann 


named 


The executive was impressed. “That 


Goulet is the talk of the town,” he 


informed Mann. “They say his audi- 


tion for Camelot was the 


formance the business has 


I hear he’s going to be a gre: 


star.” 


finest per- 


ever seen 


it new 


Grinned Mann comfortably, “You 


bet he is.” 


That's what 


everyone 


Says, 


what 


everyone has always said. Now all 


Robert Goulet has to do is prove It. 


In the first three minutes on a night 


in November. That's all he has to do 


Simple. 


END 











a cooker that CAN’T boil over? 





For a limited time only—and only from Dainty Rice 
—you can get this 24% qt. heavy-gauge aluminum 
cooker for less than half the retail value! 





Specially-designed lip won't let it boil over. Keeps 
all the nutritious food goodness inside, protects 
burners, range top and floor. Cooker keeps food 





hot, too! 


Ideal for cooking and serving vegetables, noodles, 
spaghetti, stews, etc.—and of course, delicious 
Dainty Rice, Canada’s all-purpose rice that’s so 
easy to prepare, always white and fluffy, costs less 





than 2 cents a serving! 


SEND FOR YOUR COOKER TODAY! 
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Dainty Rice, 
Box 2169, Dept. ““C’’, Toronto, Ont. 


1 enclose $2.50 (money order or postal 
note is safest) and one Dainty Rice box 
top. Send me my cooker as advertised. 
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More convenient no refrigeration needed; can’t sour or curdle! Keep 


the big economy package handy and forget milk-delivery problems. 


So versatile an all-purpose product for cooking, baking, drinking. Use 
it as you would use whole milk in all your recipes, as a beverage too. 


Blends quickly, easily. 


So healthful, so thrifty 
as whole milk 


gives you the same mineral and B-vitamin content 
more protein, more calcium for sound bones and teeth. 


Yet it costs less saves you more than 16¢ a quart. 
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You were asking 
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Si N COOPE! 


Chatelaine’s teen expert 
offers some tips on perennial 
problems — manners and men 


Dear Susan: 


Should a boy ask for a girl's picture 
first? Is it up to the boy to suggest 
writing or could the girl hint at it? 


— JANE 





Dear Jane: 


Unless you want the chase to be ob- 


vious better let him ask for your 


picture first. Of course, you could 
always bring out your camera and say 
that you have pictures of all your 
friends, but you won't be fooling any- 
one. As far as letter writing goes, a 


girl can always say: “I'd love to hear 


all about your work, (your move or 


whatever it is). But if your lead isn't 


picked up (and boys are notoriously 
bad letter writers) better let it go. If 
he wants to write to you. vou can be 


sure he will. 


AIEEE TEL LET ALENT 


Dear Susan: 


My date and I, with three other 


couples, went to a boy’s house after 


a show one night. He said his parents 


knew and were upstairs, and it was 


fine. Well, his parents came in at 


twelve-thirty and they were furious 


My date rushed me out of the house 


and I'm so embarrassed | could cry 


My parents know parents. Should 


I call them and 


Ol what , 


— LINDA 
Dear Linda: 

Chalk one up to experience If you 
call to say you are innocent you'll 


only make their son look 


worse. It's 


enough that your parents know what 
happened. Next time you ll check 
more carefully 


Dear Susan: 


How can I hide heavy legs? Otherwise 
I'm quite tall and slim but my legs 
and ankles make me very self-con- 
scious. — MARTHA 


Dear Martha: 


Wear shoes that are trim, no frills or 
colors that will attract attention to 
your feet. Be sure your shoes are al- 
ways well shined and properly heeled. 

Draw attention from your legs. Be- 
ing tall and slim, you can wear big 
belts, bright scarves, lively blouses 
and sweaters. 

And don't forget, everyone has 
something to worry about—big waist, 
a large mouth, small eyes. We can't 
change our basic selves but we can 
dress round our faults to minimize 


them 





Dear Susan: 


I've been going out quite a lot with 
a boy for the past four and a half 
months but he hasn't kissed me or 


even tried. Why not? — PATTY 





Dear Patty: 


It he hasn't tried to kiss you it’s prob- 
ably for one of two reasons. Either 
he isn’t interested in you or he’s y 
shy. If he weren't interested in }0U 
he wouldn't keep asking you oul. 50 
undoubtedly he’s shy. He’s proba"'y 
very fond of you and terrified if 5e¢ 
does kiss you it might scare yol 


and ruin everything. Relax. He'll 


on 
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e eventually, since you keep going 
out with him, that you like him. Then 


he can show normal affection. 





Dear Susan: 

| go with a boy I like very much ex- 
cept for one personal problem. How 
can I hint to him that boys should 


ise deodorants too? — JOAN 


Dear Joan: 

Go at the problem indirectly and hope 
that he takes the hint. Bring the con 
versation around to boys generally 
the boys’ gym at a basketball game 
reeking of old running shoes and per- 
spiration; how some boys seem proud 
of not being immaculate and using a 
deodorant, and so on. You could ask 
him if some boys think they are more 
male if they aren't well groomed. If 
he doesn't get the hint, ask him 
point-blank what deodorant he uses 
— if you feel you can discuss any- 


thing as personal as that. 











Dear Susan: 

The father of a girl I know just died 
Should I go to the funeral or send 
flowers? I just met him a couple of 
times when I was picking the girl up 


for a date. — JIM 


Dear Jim: 

A note to the girl telling her simply 
how sorry you are would be much 
appreciated. Since you don’t know the 
family well, you can leave it at that. 
You might, if you feel so inclined, 
call the girl in a couple of weeks. 
Good friends are welcome at difficult 


uumes. 





Dear Susan: 

My steady’s parents want him to go 
away to private school. He will return 
home every weekend. Should I or 
should I not break off with him when 


he goes? — JANE 


Dear Jane: 

Your very question sounds as if you'd 
ike to break off. If so, why not tell 
1im you'd like to go steadily, date him 
for the big affairs and both date other 


eople on occasion? 





Dear Susan: 
Everybody seems to think that a large 


hest measurement is wonderful but I 
m terribly embarrassed about mM) 
shape. What can I do? LIZA 


Dear Liza: 
You can’t change your shape but you 


in change your attitude! There Is 


nothing to be ashamed of in looking 
iike a woman. Never forget that. 
Crisp blouses are every bit as attrac- 
live as sweaters, which you shouldn't 
wear. Walk straight and proud, head 


high. If you slouch, shoulders round- 


Firm underpinnings, immaculate 
clothes, good carriage will all help 


solve the problem. 





Dear Susan: 







Dear Norma: 


Don't finagle, you almost always get 
caught. Tell him you've seen the 
movie, but if he really wants to go, 
add that you'd like to see it again. 


He’s taking you out to entertain you, 


ed. arms wrapped around you, you 


will give the world the impression that If a boy asks you to a movie you've so no doubt you can 


you are ashamed of being a female. seen, what do you say? — NORMA you'd both like to see. 


another 


END 








( Advertisement) 


question to your own satisfaction. Below is the second in this series. 


Discount stamps represent a discount the merchant 
gives his customers for paying cash. The natural question 
you might then ask is ““Why doesn’t he just give the 
cash?” The answer is, simply, that by the time the 
merchant paid clerks to calculate cash discounts on each 
of the thousands of items he sells in his store, he could 
no longer afford to give the discount. Also, many dis- 
counts would be so small that the customer would feel 
little real benefit from them. By using stamps, the 
merchant is able to allow a discount on everything he 
sells, even a single cup of coffee. What’s more, because 
small amounts of money have a habit of slipping away, 
stamps help customers save. With your stamp books, 
you can save as little as a fraction of a cent at a time. 
And the book gives you visible evidence of the progress 
of your savings. 


Summary: Figuring cash discounts on so many little 
items would be so expensive, the discounts would soon 
cease to exist. Stamps let the merchant give a cash dis- 
count, without a lot of extra work for his staff, and give 
you tangible, lasting evidence of your saving. 


Discount Stamp Facts is published for your information by 


LIMITED 


Discount Stamp Facts: No.2 


Do discount stamps benefit the consumer? This question is being 
widely debated throughout Canada today. The Sperry and Hutchinson Company 
of Canada, Limited, is publishing ‘“‘Discount Stamp Facts,”’ to help you 
to better understand the function of discount stamps, and to answer the above 


The Sperry and Hutchinson Company of Canada, 
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TO PROTECT NEW & 


AND RENEW THE OLD 


SUEDE SAVER is the new easy spray-on 
silicone treatment that now makes suede the 
all-weather leather. Repels water, 
resists staining and rub-off. Makes 
old shoes like new, restores colour, 
brings up nap. Be sure to ask your 
shoe retailer for SUEDE SAVER When 
you buy a new pair of suede shoes. 


prEla> 
(O_ sta oF 4) A Dow Corning silicone product granted 


\z APPROVAL) the Chatelaine Seal of Approval 
Sritu 


ask for SHOE SAVER for the whole family’s footwear. 


HI-LO LAZBOVY 


the new versatile reclining chair 
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All the comfort of the patented La-Z-Boy 
reclining action — plus sleek low lines 
to blend with modern living room 
Back ad- 
justs at the touch of a 
finger — high for re- 
clining action, low for 
that handsome tailored 
easy chair look. Only 
a genuine La-Z-Boy 
has the Hi-Lo back and 
offers separate stool 


furniture. 


for maximum style and 
comfort. 


| 

For style folder write: 

| DELUXE UPHOLSTERING 
COMPANY LIMITED 

| 

| 


WATERLOO, ONTARIO. 











GRANDMOTHER 
\ND THE DOLL 


n page 45 
noth- 
I would 
‘ S 
yne” had 


ne too W ell 


ec . ‘ 
dispos ) I randmother. So 
ostile frame 
+ r } > h ’ > 
oO | out for er house 
one day in July. I told her so, more- 
ove e YI it | t foot in hel 
} 
nOuUSe 
Im going to be bored here I 
said I'm s YT Its written in 
tne SAY 
I didn't know that this was pre- 


cisely the sort of language to amuse 
and beguile her. Nothing irritated her 
as much as the hypocrisy that ts nat- 
ural to so many children wheed- 
ling and coaxing, she called it. 

So at my dark prediction I saw 
something that in itself was unusual 
enough. She was smiling faintly 

“You'll see You may not be as 
bored as all that.” she said. “When 
I want to, when I really put my mind 
to it, | know a hundred ways to keep 
a child amused.’ 

But for all her proud words, it was 
/ 


the poor dear old woman herself who 


was Often bored. Almost no one came 


to see her any more. She had swarms 
of grandchildren but she saw them so 


seldom that her memory. which was 


inevitably failing, had trouble telling 


one of them from another 

From time to time a car full of 
young people would approach the 
door, slow down, perhaps stop for an 


instant, a bevy of young girls would 


‘Hello, 


wave their hands, calling 


Me mere How 


Grandmother would just have time 


to run to the doorstep before the 


t _ pan 1; nnear , } 
troup of girls disappeared in a whirl- 
wind of fine dust 
Who were they e would ask. 
“Clement's daughters? Or Ni olas’? 
If only I'd had my pectacles I would 
have recognized 
‘That.’ “d ¢ he 
That, I'd te e was Berthe 
Alice Grazielle Anne Marie 
“Ah'” she wu | 
Ah he woulc cudgeling her 
brain to remembe e ese par 
ticular girls were thters of 
Nicolas, of Joachim or of Clemen 
The ne t 
e nex 10mMer she wo 1 Degin 
R gl 
to argue with herself 
‘O argue with herself. “But no. What 


am I thinking? Most of ¢ ement’s 


children are boys.” 
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She would go to sit for a moment 
in her rocking chair beside the win- 
dow to try to bring the whole matter 
into the light and make a complete 
inventory of her grandchildren. | 
began to be very fond of seeing her 
like this. She looked as if she were 
mentally unraveling a skein of very 
tangled wool. 

“In Clément’s family,” she would 
begin, “there’s Gertrude first. then the 
oldest son—now what's that big dark 
boy’s name? Is it Rémi?” 

“No, indeed. Let’s see now,” | 
would say helpfully. “Rémi. I believe, 
is one of Uncle Nicolas’ sons.’ 

“Ah, you don’t say,” she would say 
with a vexed look. 

But I noticed that little by little she 


became less fearful of having me see 





NEW LIPSTICK 
Last season it was PEONY, 


And last’ week, PERSIAN 
FLAME. 

Before that it was PIGEON’S 
FOOT, 

HOORAH! and HESTER'S 
SHAME. 

It's introduced as JAGUAR 
BLOOD, 

MINSK MOON and GO 


AHEAD! 
But no matter how they label it. 
It's the same old RED. 


BY ETHEL JACOBSON 





her infirmities — her dimming eye- 
sight, faulty hearing and, what was 
even more irritating to her, the failure 
of her memory. 

The next day another group of 
young people might descend upon Us, 
this time by buggy, “but only for 
five minutes.” 

Grandmother would hurry to set 
the table, perhaps hoping to keep them 
this way but, nothing of the sort, the 
moment she had gone down to the 
cellar to look for a pot of gherkins, 
the girls in their Sunday ‘clothes 
would be caroling, “We can't wait. 
We're on our way to Rathwell 
Bye-bye, Mémere!”’ 

She would come up, blinking 4 
little, and ask, “They're gone’ 

From outside could be heard eal 
racket of departure. 

“Oh, these modern young pevr'e 
Grandmother would exclaim 

We were alone once more in the 


little house, listening to the lament 
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nent 

tle. tations of the prairie wind as it 
atter writhed interminably in the sunlight, 
ete forming and reforming tiny rings of 
=) dust. 

“i Grandmother would begin to talk 
site to herself, perhaps unaware that I 
ery was listening. 

One day I heard her sigh at the 
wuld indow. “You're always punished by 
the he very things you thought you want- 
ark d. I probably wished too often for 

omfort, to have everything neat and 
~ idy, to be free of children clinging 
on constantly to my _ skirts with their 

doleful wailing. I wanted just one 
int minute to myself. Now I have a whole yet 
{ century to myself.” Z 
he She sighed again, then began to 
ee eproach God. 

“Why do You listen to us when we 
- ask for things that won't suit us when 


we get them? You should know bet- 


The CONVENIENT 
NEW 
Salt Package 


ter than to listen.” 

Then she remembered my presence 
in the house and summoned me with 
a little gesture of the hand. 

“Well, at least I know your name.” 

Then she said, “And what is your 
name again?” 

“Christine,” I said with some 
umusement. 

“Yes, that’s so. I knew. Christine.” 

And, lost in her thoughts, she 


asked, “And how old are you?” 


THERE WAS ONE time of day when 
| never failed to feel boredom come 
over me. This was the moment when 
he sun, just before it disappears, 
, casts a great red light over the prai- 
ie, a remote strange light that seems 


oO extend its vastness and at the same 





ime empty it of all human presence, 
is if giving it over to wild dreams of 
he time when it existed in complete 
olitude. It seemed at such moments 
that the prairie wished to have no 
people, no houses, no villages upon 


tself, that it had tried, with a single 





IT SHAKES! iT POURS! IT CLOSES TIGHTLY! 


troke, to rid itself completely of all 


his and be once more as it was In 


co ee | for able — Cooking — Kitohen Chel 


At Grandmother’s, moreover, there 


as no way to avoid this disturbing 


ght. The village was small and Here’s the smartest, handiest little cook’s helper ever! And, for your pantry shelf, pick up 

. +L L : ’ some salt in the regular 2 Ib. Sifto 

irandmother’s house stood right at The clever nya sine 1S e home anywhere food’s inn ak. pediiee ieee 

e end of it; the prairie surrounded a-fixing...a me Py to use. Its unique, plastic, three- new idea in salt packaging from 
like the ocean. on all sides, ex- way top makes it a pleasure to shake, pour or measure! the leader, Sifto Salt! 


Foil-wrapped for freshness, and to keep it clean and 
spotless. So useful, you'll want to keep two or three 
Sifto Shakers on hand. 


pt on the east, where several other 
tle wooden houses could be seen, 

companions on what seemed to 
: a terrifying journey. For in the 


mplete immobility of the prairie, 


e had the sense of being drawn 8 e © 
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going into an eternity of sameness. 


Suddenly, understanding _ neither 
my sorrow nor its source, I burst in- 
to loud wails. “Oh I'm so bored, so 
bored, so bored.” 

“Will you be still.” Grandmother 
began irritably. “One would think a 
coyote were howling.” 

I tried to be still, but soon my 
Strange sorrow, nameless. with no 
cause that I could define, seized me 
again and I howled more loudly than 
ever, “Oh I'm so bored, so bored, so 
bored.” 

“Ah, the poor Innocents!” said 
Grandmother. 

This was always her term for un- 
happy children, especially when they 
were in the depths of their incompre- 
hensible distress. She might have been 
alluding to the Massacre of the Bless- 
ed Innocents—I do not know—but 
whenever she saw a child weeping 
bitterly she invariably exclaimed in- 
dignantly, “Ah, the poor Innocents!” 

In vain she offered me all the 
many good things to eat in the house 
and, finally, Knowing no other way 
to distract and console me. she said, 
“If you'll just stop caterwauling, I'll 


make you a doll.” 


Immediately my tears were stopped. 

I looked skeptically at my grand- 
mother seated in her high rocking 
chair. 

“You find dolls in stores,” I said. 
“You don't make them.” 

“So you think.” she said, then be- 
gan as usual to complain about stores 
and high prices and this present-day 
custom of buying everything ready- 
made. 

When her anger had been disposed 
of in this way, a little glimmer came 
into her eyes that I had never seen 
there before; it was quite extraordi- 
nary. like a light suddenly kindled 
in a place one had long believed aban- 
doned and overgrown. What she was 
going to accomplish today began. 
however, in the simplest way in the 
world. 

“Go to the attic.” she said, “and 
fetch my big scrapbag. Don’t make a 
mistake. Bring the one that’s tied on 
top with string. Bring it to me and 
then you'll see whether I can make 
what I've a mind to make.” 

Sull incredulous, but curious too 
and perhaps secretly anxious to catch 
Grandmother napping. I went in 


search of the big scrapbag. 





Fr other drew some 


ed material, all 


pits ot 


very cleal weet-smelling — all 
Grandmothe were carefully 
washed before they were put away— 


pieces of chiniz, of vingham, of dim- 


ity; I recognized was always the 
way in her quilts, the remains of a 
dress of Odette’s, a blouse of my 
mother’s. one of my own dresses and 
an apron whose owner I could no 
longer remember. It was pleasant to 
be able to attach so many memories 
to these scraps. Finally Grandmother 
found a piece of white material. She 
cut this into several bits, from which 
she made what looked like a number 
of little bags of different shapes, one 
for the trunk. others for arms and 
legs 

“Now I'll need some straw or salt 
or oats to stuff these with. It's up to 
you. Which would you prefer.” she 
asked. “a soft doll stuffed with straw 
or—?” 

“Oats.” 1 said 

“It will be heavy,” Grandmother 
warned. 

“That won't matter.” 

“Very well then. go to the barn. 


There’s a sack of oats there left 
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over from the time when I was think. 
ing of keeping some hens. Fetch me 
a little dish full.” 

When I came back, the various 
parts of the doll’s body were ail ready 
to be filled with the oats Mémeére had 
saved on the chance that she might 
have some hens. I didn’t miss notic- 
ing the way a number of strange 
combinations of events were all rush- 
ing today to serve my pleasures. Soon 
my grandmother had stitched the 
stuffed limbs and body together and 
there before my eyes was a little hu- 
man form, quite nicely made with feet, 
hands and a little head that was a 
trifle flat on top. 

I began to take a keen interest in 
the manufacture. 

“But you'll be stumped for hair,” 
I said. 

“For hair? That's what you think,” 
she said, enlivened by the discovery 
that the infinite and ingenious re- 
sources of her imagination at least 
were all intact. Imagination, you 
might say, was our family gift. 

“Go back to the attic,” she said. 
“Open the right-hand drawer of the 
old chest I put up there. No rum- 


maging, mind. Just take a skein of 
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Penthouse 
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PEPPLER 











Walnut finish 


Penthouse. 


Open Stock. Pieces Available: Panel Beds: 4’6”. 3 
and Duo Panel 82” with Swing Twins. Dressers 
with Mirror, and 60” Double. Chests: 5 and 


Night Tables. 


For the name of your nearest dealer write to 


BROS. CO. LIMITED + HANOVER + ONTARIO 


Fashioned in the newest horizont 
Penthouse by Peppler is created 

seek the grace and simplicity o! 
furniture design at its best. Exclusive 
\ ' satin-rubbed to perfection 
Ask for this fine furniture by name 


modern 
Alpine 


~Peppler’s 





,2'3” (Twin 
: 75” Tripk 


3 Drawers. 


| al lines, 
for those who 













Chate 


arn 
ne oO 
he fa 
yr he 
vhite 
L 2 
| felt 
elderl 
hair, 
woul 
fanci 
“C 
blone 
oN 
mot 
suits 
fetct 
Brin 
Or « 
brea 
| 
mot 

of 
curl 
and 
I 


ishi 


this 


dre 
kn 
do 


tos 


al 


st 









hink- 


rious 
ready 
» had 
night 
\0tic- 
‘ange 
rush- 
soon 

the 
and 
hu- 


nk.” 
ery 

re- 
east 


you 


aid. 
the 


im- 


= aN 


Le 








Chatelaine @ October 1960 


arn. . . By the way, do you want 
ne of those blond dolls that are all 
he rage these days? Or a brunette? 
Jr how about an old woman with 
vhite hair like me?” 

I hesitated over the cruel choice. 
| felt a strong inclination toward an 
elderly doll with spectacles and white 
hair, thinking what a novel effect this 
would present. But I also very much 
fancied a young lady doll. 

“Could you make me one with 
blond curly hair?” 

“Nothing simpler,” said Grand- 
mother. “Bring the color of yarn that 
suits you and, on your way back, 
fetch my curling iron from my room. 
Bring the oil lamp at the same time. 
Or on second thought, so you won't 
break something, do it in two trips.” 

This I proceeded to do. Grand- 
mother then put together a lovely wig 
of yellow hair, waved it with her 
curling iron warmed over the lamp, 
and fitted it over my doll’s head. 

I could no longer hide my aston- 
ishment. 

“Do you know how to make every- 
thing?” I asked. 

“Almost everything.” she said 
dreamily. “Young people today don't 
know the joy and pride of making 
do with what they have at hand. They 
toss everything out.” 

And after a moment she went on, 
“When I was young I had to get 
along without buying things — in 
stores. | learned. Oh yes, I learned 

* she said, gazing far back in- 
to her life. “But now your doll — 
she must have a face. Climb onto 
the table and see if you can stretch 
way up and snatch my pen and bot- 
tle of ink from the ledge.” 

When I had brought her these 
things, she moistened her pen and 
drew on the still-blank face of my 
doll the arcs of the eyebrows first, 
then eyes, mouth and a very straight, 
precise little nose. 

I began to clap my hands and to 
prance about with a joy I found im 
possible to contain. No doubt it was 
the creative talent of my grandmother 
that delighted me so. Indeed, when- 
ver I have seen this gift of God at 

ork, even when possessed by the 

umblest creature — and it is found 
n astonishing places — it has always 
lled me with the keenest pleasure 

Oh, but her mouth should be 
ed,” I said. 

‘That's so,” said Grandmother. 

That blue mouth gives her a peaked 

ok. This may present a bit of a 


oblem. But we'll manage.” 


I noticed that she was beginning to 
associate me with her creative work 
and I felt prouder than ever of her 
talents. 

“Go and look on the bureau in my 
room,” she said with a flash of in- 
spiration. “See if there isn’t a tube 
of that stuff they call lipstick — atro- 
cious stuff, real Indian warpaint, but 
for once it will be some use to us. 
It seems to me that Gertrude—no, I 
mean Anne-Marie — left some here 
the last time she went into my room 
to titivate.” 

I found just so, in the exact spot 
she had indicated, the Indian war- 
paint. 

With this Grandmother drew the 
prettiest little red mouth, pursed just 
a trifle as if in a vague smile. 

Curly-haired. a blond with blue 
eyes, my doll seemed to me now, with 
her rather mocking smile. to be com- 
pletely beautiful, though she was 
sull stark naked. 

“To dress her,” said Grandmother, 
‘| have some very nice curtain lace 
in the bottom drawer of the bureau 
in the guestroom. Go and fetch it 
and, while you're there. look in the 
top drawer too. I think you'll find 


some blue ribbon there.” 


FIFTEEN MINUTES later, my doll 
Was wearing a pretty white dress, 
trimmed with ruffles and a sky-blue 
sash, and Grandmother was busily 
stitching a row of minute gold but- 
tons down the front of the dress 

But she’s barefoot.” I said sud- 
denly in consternation. “Shoes will 
be a little harder, eh, Mémere?” 

I was becoming humble, very 
humble indeed before her. before the 
grandeur of her mind, the deftness 
of her hands. that sense of exalted 
and mysterious solitude that sur- 
rounds all those who are busy with 
creation. 

“Shoes,” she said simply. “Would 
vou like them made of leather or sat- 
in or plush?” 

Oh, of leather!” 

Yes. it's more durable. Well then, 
go and fetch the yellow leather 
gloves that used to belong to your 
Uncle Nicolas. You'll find them . 

This time too, under her direction, 
I put my hand without trouble on the 
vellow leather gloves 

“It's store leather,” she said, turn- 
ine them about and peering at them 
closely. “Stores sell mostly rubbish, 
badly stitched, badly finished. For 
once something handsome and of 


good quality has come from one of 
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The Big Green Man 
who practically imuented, Peas | 


brings you a 





NEW eas with tiny imported onions 


The Green Giant brings you a new taste in 
peas. Very young and rather small early 
sweet peas mixed with delicate little im- 
ported onions... with a touch of gourmet 
seasoning that brings out the best in both. 
Try them. See how they sparkle up meals 
(and appetites). New Green Giant Brand 
medium small early sweet peas with tiny 
imported onions. 











And the famous 
big ones, too! 


The Green Giant’s 
done it again. He’s 
taken the best-loved 
peas in the land—his 
great big sweet ones 
and given them more 
flavour, more sweet- 
ness, more tenderness. 
Most people never 
get enougn. 


GREENGIANT 


BRAND 


GOOD THINGS FROM THE GARDEN 


Green Giant of Canada Limited, Tecumseh, Ontario 

















those places. Your Uncle Nicolas had 
extravagant tastes in his youth,” she 
confided. “But it’s true, he bought 
these gloves for his wedding. Now you 
see how everything can be of serv- 
ice more than once. Yesterday at a 
wedding, today for doll’s shoes. They 
say I keep everything. that I encum- 
ber myself, that I'm an old-fashioned 
old woman But a day always comes 


when the tossed out the 





window mig been pul to very 





good use 
While she e first cut 
out, then put nost ador 
ble tle d d ever 
seen 
While I'm it she said I 
might jus s well make her some 
gloves 
Night ¢ e. Grandmother had me 
gt ne lamp and Oring very close 
to e Ne the of Ss thougni of tne 
evening e The strict da sched 
e to which m prandmotne eid so 
firmly for once had ceased to eNis 
Wt er son ~ > gee . T 
table presented itself. she was quite 
me KC gnore sne we < WOTA 
her glasses on her eyes. as happy, 
e de old woman. | convinced, 
a n e c S wine gen ASAS 
C e e tron OrT g nig 
eaving her, you might say, no mo- 
ments respite whic » scrutinize 
the e em iC aep < yf ? c t) 
rather happy witt completeness she 
Anew ¢ when Nhe SA nsce ec 
e bare req ements of e ymer 
Have v« ought of a name fo 
he she asked. looking e from 
nde e pectacles 
They were < spectacies w stee 
Yes. Anastasie 
Ar she said and I knew e 
e please e There was an 
A nastasie mv Vv ge Quebec in 
e old days. It's striking ne 
no Ac ese s A ode n 
n es ou forge e 
e: Je 





I e old days people had names 
you could remember P ne, V 
te Zoé, Sosthéne, Zac e 


ALL THIS TIME my doll was pro- 





e 

inched OV NOW tO Oe e to stop 

. se h ' ‘ 4 

om some ODlacA Cio sne fasnioner 
tr e . then " 

ive & cape. Mme - C 2 

1 anoth pains > Ss 
ALIA c at AK “4 c 








slipped over Anastasie’s hand 


Even this wasn’t enough 


hat from behind the door of 


matism-stiffened 











YOUR ADDRESS? 


labels if convenien 























risk it; you'd balk. But the mountain 
just shows itself more and more 

you climb. Not only that, no matte: 
how much housework you do in you: 
life, just as much remains for those 
who come after you. Life is work 
that’s never finished. And in spite 
of that, when you're no more good 
to anyone, when you're shoved into 
a corner to rest, not knowing what 
to do with your ten fingers, do you 
know what happens?” she asked and, 
without waiting for an answer, told 
me. “Well, you're bored to death, 
you even miss the housework. Can 
you make anything out of that?” 

“No,” I said. 

She seemed utterly astonished to 
discover me, all attention, at het 
feet. 

“Are you mad at someone?” I 
isked. 

“Mind your own. business,” she 
said 

But an instant later, withdrawn 
again into her reveries. she named 
for me one by one all those who had 
so bitterly offended her 

“Your Grandfather Francois 
such a trick to play on me, the gay 
adventurer . . . to go first — first, 
mind you, without waiting for me, 
leaving me alone on this western 
prairie in exile.” 

“This isn't exile.” I said. “It's 
home. It's Manitoba.’ 

All the rest of you too,” she went 
on. “You'll be just like the others 
You're all like him — independent, 
selfish, travelers every one of you 
You all have to be off somewhere 

And God too — even He in 

many ways has forgotten me. Because 

ly, no matter what the priests say 

no matter how hard they try to make 

reason and sense out of it, He allows 

too many strange worrisome things 
to happen to us.” 

She grumbled on so that I dozed, 
eaning against her knees, my doll in 
my arms, and saw my Grandmother 
storm into Paradise in a towering 
ige. In my dream God the Father, 
with His great beard and wrathful 
expression, yielded his place to 
Grandmother, with her keen, shrewd, 
seeing eyes. From now on it would 
she, seated in the clouds, who 
vould take care of the world, set up 
ise and just laws. Now all would 

well for the poor people on earth. 

For a long time I was haunted by 
e idea that it could not possibly 
¢ a man who had made the world 
But perhaps an old woman with ex- 


remely capable hands. END 
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/ Dial your own 
“ frneating comfort 
room-by-room 


—_— with electric home heating 





No other heating system offers you as many advan- 
tages as electric home heating. 

Separate thermostats in each room enable you to 
set the exact room temperature you want... 
without affecting the temperature in other parts of 
the house. Heating is provided instantly right where 
you want it . . . no need to wait for a central heating 
system to warm up. 

CLEAN, SILENT, SAFE— With electric heating 
no furnace is needed. Your heating units are built- 
in, room-by-room. There are no ducts, no flues , oF 
storage tanks. And, because most electric heating 
systems work without moving parts, little if any 
maintenance is required. There are no products of 
combustion to soil drapes, walls or furnishings. 


ASSURANCE OF QUALITY AND PER- 
FORMANCE—To be sure of the highest standard 


























of wiring, and equipment properly installed to in- 

: dustry standards, look for this Triple 
Seal of Quality on the service panel of 
the electrically heated home that you 
plan to buy. 





To own and enjoy this most modern of heating 
systems, you pay only a few dollars more a 
month — well worth it when you consider its 


many exclusive advantages. Find out today 
how you can enjoy the comforts of electric heating. 
Call your local Hydro office or consult your electrical 
contractor, 


HYDRO 


LIVE BETTER ELECTRICALLY is yours 




















Lunch 


Breakfast 





MEALS OF THE MONTH 


Timely Tips 


Cook end-of-the-seas 
water 


flavor lift. 


Combine 1 


tablespoon chocolate 


seasoned with fresh 


teaspoon 


on cobs of corn in 


dill for a 


instant coffee, 1 


-drink powder and 


a dash of cinnamon in a cup and fill with 


boiling water—a hea 





for a cold evening. 


Heat equal parts o 
mayonnaise together 
lemon juice, paprika, 


rtwarming beverage 


f sour cream and 
and season with 
salt and pepper and 


serve over Brussels sprouts or broccoli. 


Bake slices of butternut squash in water 


in a shallow pan about 20 minutes. 


over and sprinkle with salt, peppe 


chopped shallots and 


bacon. 


Bake apple slices wi 


Turn 
r, finely 
top with strips of 


Bake until tender. 


th grenadine syrup 


and orange juice and serve topped with 


cinnamon whipped cr 
mallow sauce 


apple-pie spice. 


DINNERS OF 


SUNDAY 


Pot Roast of Beef 
Glazed Carrots 
Whipped Potatoes 
Tossed Salad 
| (Coconnt Cres “am Pie 


| 9 Breaded Veal Cutlets 


Spanish Sauce 
Peas 
Cheese Potato Cakes 
} Apple Dumplings 
enceli mame mt 
16 Roast Stuffed Pork 
Spiced Crab Apples 
Succotash 
Baked Potato 
Bananas in Custard 


2 Roast Veal Shoulder 


Red Currant Jelly 
Green Beans 
Baked Potatoes 
Lemon Chiffon Pie 


30 Sirloin Steak 
Sautéed Mushrooms 
Rissolé Poiatoes 
Brussels Sprouts 
Peach Cobbler 


BREAKFAST 


Broiled Grapefruit 
Scrambled Eggs 
Grilled Ham Shice 

| Toast Marmalade 

Tea Milk 

aS eee 

| Vv Your table Juice 

Cheese Fondue 

| Green Salad 

1 Rolis 

vayer Cake 


Crusty 
Chocolate 


seasoned to 


eam or with marsh- 


taste with 


A MENU FOR EVERY DAY IN OCTOBER 





THE MONTH 








MONDAY TUESDAY WEDNESDAY 

~ Bese r 
| 

| 
} a — 
| 3 Broiled Liver-Bacon 4 Beef Shortcake 5 Stutied Pork Chops 
| 2 Spanish Rice Mixed Vegetables | Spiced Applesauce 
| Pepper a Lettuce W edge Salad Kernel Corn 
Crusty Rolls Fruit Cup Potato Puffs 


‘rumble 


Peach 


10 THANKSGIVING 

Roast Turkey 
Broccoli 

Beets Roast Potatoes 

Harvest t Pumpkin Pie* 

+ a 


1 Broiled Wieners 
| Sauerkraut 

} Hot Potato Salad 
Crisp Relishes 


24 Baked Ham Slice 
eas 
Scalloped Potatoes 
Lettuce Salad 
Apple Betty 


‘ — 


31 Baked Heart 
Savory Stuffing 


Me . an-style Corn 
Green Salad 
Banana Cream Pie 





Warm | Dutch Apple Cake 


+ 





"" 
| 
| 
| 
| 


on ange Sher arbet 





Warm Gingerbread 
1 1 Cold Turkey 
Cranberry Sauce 
Scalloped Potatoes 
Jellied Vegetable Salad 
Apricot Trifle 


12! Braised Short Ribs 
with Vegetables 
Buttered Noodles 
Chef's Salad 
Butterscotch Pudding 





18 Consommé 
Cold Roast Pork 
Creole Lima Beans 
Chef's Salad 
Rice and Raisin Pudding 


19 Fish 'n’ Chips 

Harvard Beets 
Crisp Celery Sticks 

Prune Plums 
Fruit Drop Cookies 





25 Veal Vegetable Pie 
Riced Potatoes 
Pickled Beets 
Caramel Bavarian 
Macaroons 





a oe 


Savory Meat Loaf 

Tomato Macaroni 
Bake 

Spinach 
Je lhed rele 


26 § 


Cake 





| 
| 





} 
in 


S AND LUNCHES FOR EVERY DAY 


Apricot Juice 
Hot Oatmeal 
Cheese Muffins 
Currant Jelly 
Coffee Cocoa 





Spiced Prunes 
orn Flakes 
Soft-cooked Egg 
Whole-wheat Toast 
Tea Hot chocolate 


Orange Juice 
Buckwheat Pancakes 
Syrup 
Broiled Bacon 
Coffee Milk 





Corned Beef Hash 
Poached Egg 
Carrot Sticks 
Apricot Whip 
Custard Sauce 


———————————— 





Celery Soup 
Bacon and Tomato 
Sandwich 
Sweet Mixed Pickles 
Fruit Jelly 


Tomato Juice 
Macaroni and Cheese 
Chef's Salad 
Fresh Pears 
_ Gingerbread 








THURSDAY 


6 Baked Sausages 
Macaroni and Cheese 
-oleslaw 
Jellied Fruit 
Brownies 


Hot Pork Pies 
Mustard Pickles 
Creamed Onions 
Sweet Potatoe 
Fresh Fruit 


13 


Cheese 


2 Chicken Stew 
Dumplings, Carrots 
E Fluffy Rice 
Tomato Lettuce Salad 
Fruit Tarts 


27 Barbecued >pareribs 
Cabbage au Gratin 
Sweet Potatoe 
Lettuce Salad 

Apple Pic 


Baked Ap 
Ready-to-eat Cere; 
Toasted Fruit Bre: d 

Honey Butt 


Tea Cocoa 


Corn ¢ howder 
Hambury 

Mustard Relish 
Celery Cur! 

Sliced Bananas 








] 4 BakedHalibut Steaks 


French Fried Potatoes 


21 


28 Baked Salmon Rice 


Recipe of the Month 


Harvest Pumpkin Pie 


3, cup sugar 

Yo tsp salt 

1 tsp cinnamon 

VY, tsp nutmeg 

V4 tsp ground ginger 

1 (15-0z) tin pumpkin 

2 eggs, separated 

VV, cup orange-juice concentrate 
1 (6-oz) tin evaporated milk 
3, cup sliced pitted dates 
10-inch unbaked pie shell 


Combine % cup sugar, salt and spices 


then stir in slightly beaten egg yolks. 
Blend in pumpkin, then add orange juice 
Beat 
until stiff with remaining sugar and fold 


and evaporated milk. egg whites 
into pumpkin mixture. Line pie shell with 
dates then add filling. Bake at 425F for 
15 minutes then reduce heat to 350F and 
bake for another 30 minutes or until fill- 
ing is firm and crust is golden brown. 
Serve garnished with whipped cream and 


orange slices. 


FRIDAY 


SATURDAY 





1 Tomato Juice 
Chicken Curry 
bi namny Beans 
n Muffins 
Baked § Stuffed Apple s 





Banquet burgers 
Baked Beans 
Green Salad 
Fresh Fruit 
Angel Cake 


7 Tuna Loaf 8 
Caper Sauce 
Spinach 
Baked Potato 
Lemon Snow 





15 Spiced Beef Tongue 
Spaghetti with 
Mushroom Sauce 
Rye Bread Salad 
Pumpkin Chiffon Pie 


Lemon Butter 
Scalloped Tomatoes 


Pineapple Whip 





Broiled Lamb Kidneys 
Broiled Bacon 
Buttered Squash 
Cieamed Potatoes 
Cc any Cobbler 


22 Minute Steaks 
Mushroom Gravy 
Brussels Sprouts 
Buttered Noodles 
Chocolate Sundae 





pment Soup 29 Fried Chicken 
Cranberry Relish 


French Fried — 
Baked Squash 
Panet inverts 


Buttered Beets 
Tossed Salad 
Orange Tapioca 

















= 1 ~ 
Blended Fruit Juice Chilled Fruit Cup 
Jelly Omelet Hot Whole-wheat Cerea 
Bran Muffins Grilled Cheese Sandwic! 
Strawberry Preserves Chili Sauce 
-offee Hot Chocolate Tea Milk 
Fruit Salad Plate Bean Soup 
Cheddar Cheese Toasted Crumpets 
Hot Muffins Lettuce Salad 


Vanilla Milk Shake 


Lemon Tarts 
Brownies 








*Recipe appears in this issuc 
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JUNIORETTES AND CHEESE 


1 package Juniorettes 
Grate 12 cups processed cheese 
Butter, the size of an egg 


Cook Juniorettes according to directions 
on the package. Drain and chill. Put a 
layer of Juniorettes about one inch thick 
in a buttered bake dish. Sprinkle with 
cheese, dot with bits of butter, season 
to taste. Add one or two more layers 
with cheese and butter, until dish is full. 
Bake in a hot oven for 15 to 20 minutes. 


1-2-3 TUNA-MUSHROOM 


1 package of Juniorettes 
1 can of tuna (6 to 7 oz.) 


2 cans condensed cream of 
mushroom soup (2 cups) 


Cook Juniorettes as directed on package. 
Drain and chill. Mix cooked Juniorettes 
with tuna and soup. Bake in buttered 
casserole for 30 minutes in a moderate 
(350° F.) oven. Serve hot. 


JUNIORETTES AND MELTED BUTTER 


Quickly prepared and especially delight- 
ful when served with roast, steaks and 
chops. Cook Juniorettes according to 
general directions on the package. Drain 
but do not chill. Put the cooked Junior- 
ettes in a casserole and add '4 cup but- 
ter. Salt and pepper to taste. Serve hot. 


TOMATO AND HAMBURGER SKILLET 


1 pkg. Juniorettes 1 cup celery, 
Y2 Ib. ground beef chopped fine 


1 medium sized 3 tablespoons butter 
onion, chopped 1 can tomato soup 


Place butter in frying pan; add onion, 
fry slightly. Add hamburger in bits and 
fry until nearly done. Add tomato soup 
or puree, and celery. Season. Cover fry- 
ing pan and let simmer while Junior- 
ettes are boiling according to directions 
on package. When tender, drain Junior- 
ettes (do not chill) and pour the hot 
sauce over them immediately. 


e company 


creamett 


Delight the family with any 

one of these quick ’n easy dishes— 
real time savers! Plenty of 

variety . . . plenty of delicious 
goodness, too, in every 

one of these good-for-you hot meals. 
Each one serves from four to six. 


® The Creamette Company, 1960 
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Budget 
Brightenin 
Supper Di 


Easy...Quick 
Delicious 








AND CHEESE 


; oon salt 
Yield ~ 4 or 5 servings Ya teasp 


2 cup chopped onion 


d 
1 teaspoons granulated sugar Sprea 


o sv ance 
0 matoes, N er, O Oli, £ 
Combine tor s, V ater nion su ar and salt in 


S _ If desired, 
Stir in Ingersoll Cheese Spread 
utes. 


i s den. 
proil until topping }s golde 


re eal 
eee eee 

Pore mal 
Pe al 


An old favorite with a delight- 
fully different taste. The secret 
of the extra zip lies in the use 
of onion AND Ingersoll Cheese 
Spread, made from well-aged 
Canadian cheddar, To add even 
more zip to this delightful 
casserole, substitute the new 


Ingersoll Picnic Cheese Spread, 
M-m-m! 


Ingersoll 
gid’ CHEESE Taste ree ats 


90 





ae ET 
TOMATO MACARONI ** ar 


-cut ma 
1 can (20 ounces) tomatoes 1 cup ready 


caroni 


1 cup Ingersoll Cheese Spread, 
nt or new Ingersoll Picnic Cheese 


a saucepan, 


-ook, stirring 
: ver and cook, § e 
boiling point Aad macaronl. por ' about 15 min- 
. x pill . . 3 ender — 8 
pr lly with fork until macaroni 1s te 
.ecasi y 
occasional!) 


turn cooked 


e mbs and 
i uttered cru 
auce into a casserole, top with b 
sé 
macaroni Ins 





rane 2 oe Sele 








»* 
+ 
* 
* 
* 
* 
* 
* 
a 
* 
* 
* 
* 
»* 
* 
* 
. 
7 
* 
* 
7 
* 
+ 
» 
» 
a 
» 
» 
» 
* 








; Ritts Kraft Miracle French Dressing 
/2 tb Visking wrapped wieners, 

sliced 

Mix the corn, soup a 

Cover with 

directions. Brush w 


Rose Brand Genuine Dill Pj 
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Cr 


PerTevrriryrrry fateh eee ew oe Ce 


Tuna Creole Rice 


Vy cup water 1 pkg Minute Spanish Rice Mix 
1 (20-0z) can Del Monte Stewed 


2 (7-oz) cans Paramount White 
Tomatoes 


Solid Pack Tuna 
1 (10-0z) can Stafford’s Mushrooms 


Heat water. tomatoes and mushrooms with juice to a boil and stir in the rice 
and tuna. drained and flaked. Pour into a 2-quart greased casserole and cover. 


Bake at 350F for 30 minutes. Before serving, stir with a fork and sprinkle with 
chopped parsley or chives. Serves 6 to 8. 


Quick Kidney Bean Meat 
2 (15-0z) cans Libby's Red 
Kidney Beans, drained 
1 large can Cordon Bleu 
Meat Balls in Gravy 


Vv, cup chopped onion 
1 or 2 tsp Chili powder 
1 tsp salt 


V2 cup crushed McCormick's Bix 


1 (71/2-0z) can Hunt’s Tomato Sauce 1 ths butter 


Mix the kidney beans, meat balls, tomato sauce, onion, chili powder and salt 
together in a greased oblong bake dish. Sprinkle with Bix crumbs mixed with 
the butter. Bake at 375F for 25 minutes or until lightly browned and bubbly. 
Serves 6 to 8. 

Note: Add leftover kidney-bean juice to gravy and savory sauces. 


ee 


eeeeeeeee Ceooeor eee eee eee ee eee eseereereeeee 


Smoked Fireside Beans 
V2 Ib Maple Leaf Side Bacon 
2 (20-oz) cans Libby’s 


1 (8-oz) pkg Clover Valley 
Deep Brown Beans 


Hickory Smoked Process Cheese 
1 sliced green pepper, optional 


1 (72-0z) can Hunt's Tomato 
Sauce 


V4 cup French's Minced Green 
Onions 


— on ee ee 


Dice the bacon and fry until crisp, then drain. Dice the cheese. Combine all 
ingredients in a deep casserole. Bake slowly at 325F for 50 minutes or sim- 
mer mixture over barbecue until cheese softens and flavors combine thorough- 
ly. Serves 8. 


Monday Noodle Casserole 
1 can Habitant Chicken 


1 cup, or more, cooked diced 
Noodle Soup 


chicken 
11/ cups Catelli Noodles, broken 


1 cup cooked peas and carrots 
V2 cup Pet Evaporated Milk 


VY cup crushed Corn Chex 
Vo cup grated Black Diamond Cheese 
Mix all together 


Tr % 5 i 3 
greased casserole. Cover and bake 35 minutes at 350F. J 
Incover and sprinkle with 1% - . . j j , 
Uncover and sprinkle with % cup crushed Corn Chex mixed with the cheese. 
incovered until lightly browned. Serves 5 or 6. 


Continue baking 


\ 
Corn and Wiener Supper Dish 


1 (14-0z) can Niblets 
Mexicorn, drained 


1 can Campbell's Cream of 
Celery Soup 


2 sliced tomatoes, peeled 4 
and drained ; 
nes Y 


1 envelope Minute Mashed Pot« 


d wieners together and spread in a greased oblong dish 
al tins ieee ‘ A 
‘iceG tomatoes and top with mashed potato, made accor 





dressing and bake at 350F for 30 minutes. Serves 6. ° 45S 
Ickles, 





oa 
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GETS BETTER EVERY DAY 


Think of the meals you serve your family—well- 
balanced, nutritious and flavourful. Today, you 
fill your shopping basket from the widest array 
of foodstutts possible, many of them bearing 
the “CP” pledge of finest quality. 
On Canada Packers’ experimental farm and in 
our food research laboratories, our enthusiastic 
scientific and agricultural specialists work together 
to improve livestock and feeds, and to learn 
more about food in all its stages of development 

all the way back to the good earth. That's 


» 
P 
taal 
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why we are able to supply you with more nutri- 
tious, more flavourful food products—all the 
“good things to eat” your family needs. This is our 
promise to you, in every product with the << 
mark—Canada Packers’ pledge of finest quality. 


Let’s talk Turkey! Rub inside of bird with 
softened Margene Margarine before stuffing—it 
gives your stuffing a richer flavour, helps keep 
turkey moist. Rub outside of bird liberally with 
Margene before popping in oven, then baste fre- 
quently with melted Margene during roasting time. 











On silver platters—Maple Leaf Turkey, golden-basted with Margene Margarine 
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eRe ST TO FAMILY DIETS WITH 


» PURE BARBADOS 
“<4 FANCY MOLASSES 


FREE 


&&- Recipe 


BOOKLET 


COUPON NOW FOR 
YOUR FREE 88- 


Pure Barbados Fancy Mo- RECIPE BOOKLET ! 


lasses has a rich, mellow 


flavour, and is an excellent Barbados Fancy Molasses Co. Ltd. { 
source of calcium iron and | P.O. Box 145, Halifax, Nova Scotia | 
carbohydrates ... SO NeC- 1 Please send me FREE Recipe Booklet, | 
essary for both table and | “Make 'Em With Molly”. | 
cooking use. But make | wame ne 1 
ute hat he words. Pare 1" Oooo 
Barbados Fancy Molasses” | STREET ..... ‘ 
are on the label. Ne i 

t 


BARBADOS FANCY MOLASSES CO 
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Continued 


|. CASSEROLES 
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Baked Pyrohy 


V4 cup Heinz Hot Ketchup 


2 (12-0z) cans S-X Pyrohy 
Kraft Canadian Cheese Slices 


(Cottage Cheese Dumplings) 
1 (14-0z) can Bravo 
Plain Spaghetti Sauce 


Mix the pyrohy, spaghetti sauce and ketchup together and turn into a small 
ereased bake dish. Cover with cheese slices and bake at 350F for 25 minutes 
or until bubbly. Serves 5 or 6. Serve with broiled slices of Maple Leaf Smoked 
Corned Beef. 


Hearty Teentime Macaroni Special 


3/4, cup crushed McCormick's 
Bix Crackers 
VV. cup Black Diamond Cheese, 


2 cans Chef Boy-Ar-Dee Beefaroni 
1 diced onion 

VY Ib Shopsy’s Ali Beef 

Viennas, sliced grated 
1 tsp French's Chili Powder 


Combine the Beefaroni, onion and sliced wieners and chili powder and turn 
into a greased casserole. Sprinkle with a mixture of crushed Bix and cheese. 
Bake at 350F for about 35 minutes or until lightly browned. Serves 6. 


Macaroni and Cheese a la King 

1 tsp Windsor Salt 

Yq tsp pepper 

V2 tsp dry mustard 

2 cups Clover Valley Medium 
Cheddar Cheese, grated 

3/, cup crushed Christie's 
Bacon Dippers 


4 cups cooked and drained 
Lancia Elbow Macaroni 

\, cup diced Gattuso Pimentos 
2 ths pimento juice 

Vg green pepper, chopped 

1 can Campbell’s Cream of 
Mushroom Soup 

1 cup sour cream 


Combine al! but the crushed Dippers, and spread mixture in a greased 8x12- 
inch bake dish. Add about 4% cup of milk if you like a moist consistency. 
Sprinkle with crushed Dippers and bake at 350F for 35 to 40 minutes. More 
milk may be added during cooking. Serves 8. 





Hungarian Beef Shortcake 


Mix | can Armour Beef Dinner with 1 tablespoon paprika, % cup sour cream 
and | tablespoon Minit Tapioca. Pour into a greased casserole. Cover with a 
Cheese Biscuit Topping made by combining 1% cups Robin Hood Easy Bisk, 
v2 cup Kraft Cracker Barrel Medium Cheese and 2/3 cup milk. Bake at 400F 
for 25 minutes. Serve in upside-down wedges, sprinkled with chopped parsley. 
Serves 4. 


Sole With Crab-Meat Sauce 
1 can Campbell's Cream of Mushroom 1 (32-0z) can Paramount Crab Meat 


Soup 6 frozen High Liner Cooked, 
; 
/2 cup milk or cream Breaded Sole Fillets 


ashe > fille 27« . : ° : , , 
Reheat sole fillets in a 375F oven for 20 minutes. Combine the soup, milk and 


faked crab meat in a double boiler. Heat thoroughly and flavor with |emon 
juice and Tabasco. Serve over hot sole fillets. 


Chili Perch Fillets 
6 breaded High Liner Perch Fillets 
Ingersoll Picnic Cheese Spread 





V3 cup McLaren’s Chili Sauce 
V2 tsp Blue Ribbon Chili Powder 
Arrange the perch fillets in a shal 


; low greased pan and spread each genero 
with cheese. 


‘eg Mix chili sauce with chili powder and spread the mixture © 
the cheese. Heat in a 375F oven for about 25 minutes or until cheese and c! 


mixture are lightly browned and bubbly. Serve with Libby’s Frozen Frenc! 
Fried Potatoes and tossed salad Serves 6 











Salads really 
blossom with Dole 
fresh-fruit taste ! 


In salad, in an entree, or just as is— 
the fresh-fruit taste in Dole makes 

the difference! To hold that flavor, 
Dole is quick-packed —in Hawaii 
where rich volcanic soil grows the 
world’s best-tasting pineapple. 

Frosty from the refrigerator, or off the 
pantry shelf —it tastes minutes away 
from the Dole plantations! 





ae Ce ee 


6 ways 
to serve 


CRUSHED 
SLICED 
CHUNKS 


© 
Spears MiNi Le 
JUICE PINEAPPLE 


View trom Kauai. Phctograph by Jose 


“ 2 


Your grocer is featuring DOLE HAWAIIAN HARVEST values now! 
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There's nothing like the 
Patty Baba Timgs | 0 





you hake yourself / 


You'll need for the hatter: 

24 ec. milk 

14 c. granulated sugar 

1 tsp. salt 

44, ¢. butter or Blue Bonnet 
Margarine 

14 c. lukewarm water 

1 tsp. granulated sugar 

1 envelope Fleischmann’s 
Active Dry Yeast 

3 well-beaten eggs 

4 tsp. vanilla 

3 c. (about) once-sifted 
all-purpose flour 

for the sauce and glaze: 

1'2 c. granulated sugar 

i c. water 

1 tbsp. lemon juice 

14 c. rum, optional 

Sieved marmalade 

1. Scald milk; stir in the Y% c. sugar, 


salt and butter or margarine. Cool to 
lukewarm. 


x 


sine 


I> 





2. Meantime, measure lukewarm water 
into large bowl; stir in the | tsp. sugar. 
Sprinkle with yeast. Let stand 10 mins., 
then stir well. Stir in lukewarm milk 
mixture, well-beaten eggs, vanilla and 
2 c. of the flour; stir until smooth. Stir 
in enough additional flour to make a 
medium-thick batter—about | c. more. 


If you bake at home— it’s easier 





with Fleischmann’s Active Dry 
Yeast. There’s less fuss, less 
preparation ...and if you just 
follow our recipes carefully. 
you'll never need to worry “will 
it work?” It will. And you'll 
feel so proud! 





3. Cover with a damp towel. Let rise 
in warm place, free from draft, until 
doubled in bulk—about 114 hrs. Stir 
down batter; pour into 2 greased 8-cup 
ring moulds. (Choose pans with large 
centre holes and only half-fill the pans.) 
Cover with a damp towel. Let rise until 
doubled in bulk—about 45 mins. Bake 
in a mod. oven, 350°, 20 to 25 mins. 





4. Meantime, gently boil the 114 c. 
sugar and I c. water together for 10 
mins. Stir in lemon juice and rum if 
being used. Drizzle hot Babas with 
some of the syrup. Cover and allow to 
mellow 3 or 4 hrs. At serving time, re- 
heat one or both Babas; turn out onto 
serving plates and brush with mar- 
malade. Fill with ice cream or fruit 
folded into whipped cream. Flame, if 
desired, with warm rum. Reheat re- 
maining syrup and pass as a sauce, 
Makes 2 rings. 





Haddock Sticks With Hollandaise Cheese Sauce 


2/5 cup milk 
Juice of half lemon 
Pinch cayenne 


1 (16-0z) pkg frozen High Liner 
Haddock Fish Sticks 

VY, cup Kraft Cheez Whiz 

2 egg yolks, slightly beaten 


Heat fish sticks according to directions. Melt cheese in a double boiler and 


whisk in the egg yolks and milk mixed together. Cook and stir until slightly 


thickened. then add the lemon juice and cayenne. Keep hot. Serve sauce over 
Ihicaenec e 
the fish sticks. Makes 4 servings. 
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Celery Salmon Squares 


2 eggs, slightly beaten 
V4 cup Carnation Evaporated Milk 


1. cups cooked, drained 
Creamettes Ready Cut Spaghetti 
1 (8-oz) can Gold Seal Sockeye 
Salmon 1 tsp onion juice 

4, cup chopped parsley 
Salt and black pepper 


1 ths lemon juice 


1 can Campbell's Cream of 
Celery Soup 


Combine the spaghetti and salmon plus mashed bones and juice. Stir in the 
soup. eggs. milk, lemon juice, onion juice and chopped parsley. Taste and 
flavor with salt and black pepper if desired. Bake in a greased oblong bake 
dish at 350F for 30 minutes. Top with grated cheese if desired and reheat 
until cheese melts. Serve in squares with chopped-egg sauce and buttered 


Fraser Vale Peas and Carrots. 
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Beef Cheese Loaf 


1 Ib ground beef 3 ths chopped onion 

1 egg 1 cup crushed Betty Crocker Wheaties 
V2 cup Cherry Hill Cheddar Cheese 
Crosse & Blackwell Barbecue Sauce 


V2 cup milk 
1 tsp Bovril 
V2 tsp salt 


Combine all but the barbecue sauce and form into an oblong loaf on a greased 
sheet of Alcan Extra Heavy Household Foil. Brush top of loaf with barbecue 
sauce. Bring edges of foil together over loaf and fold, to exclude air. Fold ends 
well. Place on oven rack and bake at 350F for 40 minutes. Open the top fold 
of foil and continue baking for 15 to 20 minutes. Slice and serve with Libby's 
Cream Style Corn and baked potatoes. Serves 4 generously. 

Note: Foil may be washed and used again. 
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Chicken Livers in Ham Toast Baskets 
V2 to 3, lb chicken livers, cut in half 
1 cup fresh sliced mushrooms 
V4 cup diced green pepper 
2 ths butter or margarine 
1 tbs flour 
1 cup water 
1 (10-0z) can Clark’s Cream of 
Mushroom or Celery Soup 


Sherry, black pepper 

6 slices General Bakeries White 
Sandwich Bread 

1 (2%,-0z) can Underwood 
Deviled Ham 

Soft butter 


S the 


aute chicken livers, mushrooms and green pepper in melted butter until 
pink of the livers fades. Stir in the flour, then the water and soup. Cook until 
smooth. Flavor with sherry and black pepper to taste. Mixture may be thin: d 
with cream if desired. Keep hot Spread one side of bread with soft butte! 
and the opposite side with deviled ham. Pinch the corners and press 0 
large muffin pans. buttered side down. Bake at 400F for 8 to 10 minu' 

Fill each ham basket with chicken-liver mixture and serve with buttered 


Delnor French Style Green Beans and sliced tomatoes. Serves 6. 


Sweet and Sour Shrimp — Vegetable Chop Sue) 
> , - , 
pang cartons frozen Dragon Brand Sweet-and-Sour Shrimp with Pineap; 
ang ~ cartons frozen Dragon Brand Vegetable Chop Suey according to di! 
tions and serve with 3 cups plain boiled Delta or Dainty rice. 











FOR THE FIRST TIME 





and 
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ie 


Is 


COMES READY-COOKED IN A PACKAGE! 


Peppers, onions, seasonings—all in the mix 
You simply add a can of tomatoes. 
















It’s delicious as amaindish—add_ No slicing, no dicing. 9 zesty 
bacon, meat, fish to suit the seasonings, peppers, onions — all 
family’s taste, or makes an exciting ready-cooked for you in the mix. 
change as a vegetable. Variety of | Add a can of tomatoes, hot water 
recipes on the package. Let stand for 20 minutes. Serve. 
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Created by 
General Foods Kitchens 


From the makers of Minute Rice! It can't turn out any way but perfect! 
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Sweet 
eating 
for 
weight 
watchers 
.... fresh 
from 
Ay/mer! 


Calorie-conscious ? 
No need to cut out 
tasty desserts, 
tempting appetizers! 
Enjoy Aylmer 
Special Diet Fruits, 
specially prepared 
without added 
sugar—yet sweet 
and delicious. 
Peaches, Pears, 


all your favourites. 





For sodium-restricted diets, 
enjoy Aylmer Special Diet Vege- 
tables, Soups and Drinks. 





se _ SPECIAL DIETS 
Fon PEAC HES 
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= APPROVAL ,*/ ty , 
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Sunshine-fresh... 
that 


AYLMER 


flavour 
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2. MEAT AND FISH continued 


Tere T TT Ce 


Savory Egg and Potato Pie 
1 (9-inch) baked pastry shell made 6 eggs, slightly beaten 

with Monarch Pie Crust Mix V3 cup milk 

1 chopped onion Yy pkg Schneider's Chipped Beef, 
2 cups McCormick Fluffy Instant diced 

Mashed Potatoes Cherry Hill Cheddar Cheese, grated 


Sauté the onion in 2 tablespoons melted butter until golden and spread evenly 
in the bottom of the pastry shell. Add the potato and spread to form a shell. 
Mix the eggs, milk and chipped beef together. Scrarnble softly and heap in the 
potato-lined shell. Sprinkle with cheese and place under the broiler until cheese 
melts and pie is heated through. Serve in wedges with a tossed salad. Serves 6. 


Baked Ham Roll-Ups 


2/5 cup Bright’s Apple Juice 
Lemon juice 


5 slices Swift's Cooked Ham 
Heinz Prepared Mustard 
1 can S-X Cabbage Rolls 


Drain cabbage rolls and save the tomato sauce. Spread ham slices with 
prepared mustard, and roll around each cabbage roll. Secure with tooth- 
picks and place close together in a small greased baking dish. Add the apple 
juice and cover. Bake at 350F for 30 minutes basting two or three times with 
the juice. Drain and keep hot. Add drained juice to the tomato sauce and 
thicken slightly with cornstarch. Flavor with a dash of lemon juice and serve 
over the ham rolls. Makes 5 servings. Serve with buttered Green Giant Green 
Beans and Rose Brand Bread and Butter Pickles. 


Cranberry Glazed Peameal Bacon 


4-lb piece peameal bacon Yq cup Ocean Spray Whole 
1 (12-0z) bottle Pepsi-Cola 


Ground cloves 


Cranberry Sauce 
2 ths dry bread crumbs 
1 tsp dry mustard 


Place bacon in a shallow baking dish, fat side up, and add the Pepsi-Cola. 
Cover and bake and baste for 1% hours at 325F. Uncover and score the fat 
surface. Sprinkle with ground cloves and dry mustard and spread with a 
mixture of Cranberry Sauce and bread crumbs. Continue baking uncovered 
at 375F for 30 minutes or until glaze is set and lightly browned. Serve hot 
or cold with Van Camp’s Spanish Style Macaroni. 


Apple-Topped. Sausage Pin Wheels 


2 ths milk 

1 cup crushed Nabisco Rice Flakes 
¥, cup Shirriff Instant Mashed 
Potato 


6 cored apple slices, '/2 inch thick 
3 ths brown sugar 

1 Ib sausage meat 

Vv. cup Christie’s Bread Crumbs 


2 ths Heinz Tomato Ketchup V4 cup chopped onion 


Generously grease an oblong baking dish and sprinkle with brown. sugar. 
Cover with one layer of apple slices. Combine the sausage meat, bread 
crumbs, ketchup and milk. Mix thoroughly. Pat out into a rectangle about 
6x7 inches on a floured board sprinkled with the Rice Flakes Spread with 
mashed potato and sprinkle with onions. Roll up like a jelly roll and cut in 
6 slices. Place cut side down on the apple slices. Pour about 14 cup water 
around the rolls and bake at 350F for about 40 minutes. Serve with Stokely’s 
Cream-Style Corn. Serves 6. 


Chili Peanutburgers 


1 (15-0z) can Heinz Chili Con Carne 
1 Ib ground beef 

1 tsp Windsor Salt 

1 tsp Ac’cent 


Vq cup chopped onion 

V4 cup York Peanut Butter 

6 Maple Leaf Cheese Slices 

6 General Bakeries Hamburg Buns 


Heat chili in a double boiler. Combine the beef, salt, Ac’cent, onion and pea- 
nut butter. Shape into 6 large meat patties with wet hands. Broil or pan-fry 
until medium-well done. Cover each with cheese and let melt slightly. Serve 
in heated or toasted hamburg buns. Spoon chili over each meat patty before 
replacing the top. 












with the 
secret of 
seasoning 
..on your 
table and 
in your 
cooking 


LEA & 
PERRINS 


THE ORIGINAL 1gP 
WORCESTERSHIRE SAUCE 




















“TM PLANNING 

A MODERN HOME... 
MY SPODE WILL 
BLEND IN PERFECTLY!” 







**Fleur de Lis” 
Bone China 


THE WONDERFUL thing about exquisite Spole 
dinnerware is that it adds beauty and ¢ 
tinction to every period, every backgrou 
Its delicate hand-painting produces a rich 

of colour that can be attained no other © 
So, give your home the ageless elegance | 
has delighted generations, choose Sp: 
Write for folder. 


pode 


DINNERWARE 
Distributors: Copeland & Duncan Limited, 222 Bay St., T< 
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Barbecued Garlic 
Spareribs 


1 or 2 tsp Blue Ribbon Pure 

Garlic Powder 

2 ths Pure Barbados Fancy Molasses 
, cup Bee Hive Golden Corn Syrup 
Vv, cup Heinz Malt Vinegar 

2 tsp Ac’cent 

1 ths Durham Dry Mustard 

2 |b spareribs (cut for sweet 

and sour) 


Heat the first 6 ingredients together. 
Cut the ribs into bite-size pieces and 
roast in a covered pan at 350F for 
about 20 minutes. Pour off the fat, 
then brush with the sauce. Continue 
baking for 30 minutes, basting fre- 
quently with the sauce and turning 
ribs as they glaze. 


Roast Leg of Lamb 


6-lb leg of lamb 

V2 tsp each, Blue Ribbon Rosemary, 
Thyme and Sweet Basil 

VY, cup Hellmann's Italian Dressing 
1 tsp salt 


Place the roast in a shallow pan lined 
with greased heavy-duty household 
foil. Score the fat and completely 
brush the lamb with a mixture of the 
dressing, herbs and salt. Pour any re- 
maining herb mixture over the top. 
Roast at 325F for 30 minutes per 
pound or until meat thermometer reg- 
isters 180F. Remove meat to a hot 
platter and keep warm. Skim most of 
the fat from the drippings and add 2 
cups boiling water and | tablespoon 
Stafford’s Instant Grav-O-Rich. Stir to 
dissolve brown bits lift out the foil 
and pour drippings into a saucepan. 
Thicken with 4 or 5 tablespoons flour 
mixed to a smooth consistency with 12 
cup cold water. Taste and season if 
desired. Serve lamb with Kraft Mint 
Jelly 


Savory Haddie Cakes 
1 envelope Kraft Instant Potato 
3 slices Swift Premium Bacon, diced 
1 chopped onion 
Vo cup chopped green pepper 
1 ths lemon juice 
1 can Brunswick Chicken Haddie 
Sunbeam Dry Bread Crumbs 
Mazola Corn Oil 


Prepare potato according to directions 
Fry bacon until crisp. Remove from 
yan and add the onion and green pep- 
per. Sauté until tender and remove 
trom heat. Add lemon juice, drained 
laked haddie, mashed potato and 
acon. Form into 6 individual patties 
nd dip in dry bread crumbs. Fry in 
hot oil until brown on both sides 
Serve with creamed peas and baked 
tomatoes. 








OLD-FASHIONED MACARONI AND CHEESI 
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Marie Fraser's booklet, ‘‘“New Cheese Recipes” 





Bright, bubbly, golden . . . take this casserole 
from your oven and one savoury whiff will 
bring your hungry family running. And what 
a joy to know that good eating and good 
nutrition go hand in hand when the ever- 
popular Cheddar and Canada’s other protein- 
rich cheeses come daily to your table. There's 
wonderful variety . . . a fine Canadian cheese 


for every snack, main dish or dessert 


> 


Dairy Foods ¥ i) Service Bureau 


DAIRY FARMERS OF CANADA 


409 Huron Street, Toronto, Ontario 








2. MEAT AND FISH  cominued 
Wiener Schnitzel 


4 tenderized veal cutlets, defrosted 
1 (2'/,-oz) can Underwood's Deviled 


1 egg, slightly beaten 

V2 tsp Worcestershire sauce 
Ham Dry bread crumbs 

Swift's Brookfield Mild Process 

Cheese, sliced 


Roll veal cutlets gently on floured board into oval shape, about two thirds 
longer than original size. Spread deviled ham on half of each cutlet. Cover 
with a slice of cheese and fold the second half of cutlet over the cheese. Pinch 
edges together. Dip in beaten egg mixed with a tablespoon of water and the 
Worcestershire sauce then dip in fine dry bread crumbs and fry slowly on 
both sides in melted butter until golden brown. Serve with lemon wedges, 
tomato sauce or mushroom sauce. Serves 4. 


Barbecued Beef in Foil 


2 (12-0z) pkg Maple Leaf Tenderloin 
Steaks 

Kraft Garlic Handi Snack Cheese 

6 thick slices Spanish onion 


V4 cup McLaren’s Hamburg Relish 
1 (10-oz) can Bravo Spaghetti Sauce 
with Mushrooms 


Place each steak on an individual square of Reynolds’ Heavy Duty Pure 
Aluminum Foil. Cover each with slices of cheese. Cover with onion slices and 
spoon a mixture of the relish and sauce over each. Wrap airtight and place 
packages on a cooky sheet. Bake at 300F for | to 1% hours. Serve in the foil. 


Ham and Onion Dinner Pie 


9-inch deep pie shell made with ¥, cup milk 

Robin Hood Golden Pie Crust Mix Vv, cup Hellmann's Salad Magic 
1 (12-0z) can Burns Spork V2. cup crushed Ry-Krisp 

1 small onion, chopped V2 cup Kraft Old Cracker Barrel 


2 ths Good Luck Margarine 
2 eggs, slightly beaten 


Cheese, grated 


Grate the Spork on a medium grater. Sauté the onion in the margarine until 
tender. Add grated Spork, eggs, milk and Salad Magic. Pour into prepared 
pastry shell and cover with a mixture of Ry-Krisp crumbs and cheese. Bake 
at 400F for 15 minutes. Reduce heat to 350F and bake until filling is set, about 
20 minutes. Serve hot in wedges with Cream Peas Supreme. 

CREAM PEAS SUPREME: Melt 2 tablespoons butter and add 2 tablespoons 
flour. Stir in cup milk and 42 cup Pet Evaporated Milk. Cook and stir 
until thickened. Add a pinch of cayenne pepper, | crumbled Maggi Chicken 
Bouillon Cube and | package cooked, drained Birds Eye Frozen Peas. Keep 


hot until serving time. 


Special Clam Spiral Dinner 


2 (14-0z) pkg Catelli Spiral 
Spaghetti Dinner 


1 can Clover Leaf Whole Baby Clams 
Kraft Grated Romano Cheese 


Cook spaghetti according to directions. Drain and keep hot. Drain the clams 
and save the juice. Heat clams and the canned tomato sauce together. Str 
in a litthe of the clam juice if sauce seems thick. Spoon sauce over individual 
servings of spaghetti and sprinkle generously with Romano cheese. Serves 8. 
Note: Add the remaining clam juice and a dash of lemon juice to | (20-0z) 
can Stokely’s Fancy Tomato Juice. Serve as a refreshing predinner appetizer 
for 4. 


Chicken Fricassee 


6 chicken pieces 
St. Lawrence Corn Oil 


1 can Franco-American Chicken Gravy 
1 can Hunt's Tomato Sauce 
V2 cup vermouth or white wine Chun King Wild Rice 


1 ths French's Sweet Pepper Flakes 


Saute the chicken in hot oil until lightly browned on both sides. Pour off 
the oil and add a mixture of vermouth, pepper flakes. gravy and tomato 
sauce. Cover closely and simmer 30 minutes or until chicken is tender. Serve 
with wild rice. 





Boiled Dinner 


Small whole peeled onions 
1 (20-0z) can Aylmer New White 
Potatoes, drained 


Canada Packers Sweet Pickled 
Cottage Roll, about 2 Ib 

1. cups water 

Whole scraped carrots 


Place cottage roll and water in a covered Dutch oven and simmer for about 
1% hours. Remove casing and add whole carrots and onions. Cover and cook 
until vegetables are tender, about 44 hour. Add drained potatoes and heat 5 
minutes. Drain and save the liquid. Keep meat and vegetables hot until serv- 
ing time. Serve with Mustard Cream Sauce. 

MUSTARD CREAM SAUCE: Melt 3 tablespoons butter and stir in 3 table- 
spoons flour, 1 heaping teaspoon Keen’s Mustard, the meat juice and enough 
milk to make a smooth medium-thick sauce. Add a dash or two of Worcester- 


shire sauce. 


Individua! Tuna Vegetable Pies 
Robin Hood Golden Pie Crust Mix 1 can Campbell’s Cream of 
3 tbs butter 
V4 cup chopped celery 
3 tbs flour 
1. cups milk made with 


Vegetable Soup 

2 (7-oz) cans Clover Leaf Tuna, 
drained 

2 tsp lemon juice 

Vg tsp black pepper 

2 ths Wish-Bone French Dressing 
1 (15-0z) can Libby’s Kiixed 
Vegetables, drained 


Homogenized Mil-ko Partly Skimmed 
Milk Powder 
1 Maggi Chicken Bouillon Cube 


Prepare the pie-crust mix according to directions and roll two thirds of the 
dough out to line & large individual patty pans. Sauté the celery in the butter 
until transparent and stir in the flour. Add the milk and crumbled bouillon 
cube. Stir and cook until thick and smooth. Add the vegetable soup, the tuna 
broken in pieces, lemon juice, black pepper. dressing and vegetables. Taste for 
seasoning and add salt if necessary. Cool slightly and spoon mixture into the 
pastry-lined pans. Dampen edges and cover with rolled-out circles of remain- 
ing pastry. Gash the tops and bake at 400F for 15 minutes. Reduce heat to 
350F and continue baking 15 to 20 minutes or until lightly browned. 


Corned Beef and Lima Bean Hash 


V2 cup chopped onion 

2 ths Bravo Salad Oil 

1 (12-0z) can Fray Bentos Corned 
Beef, diced 

1 tsp Oxo Bouillon 


V4 cup milk 

1 (15-ez) can Stokely’s Green Lima 
Beans, drained 

Salt and pepper 


Saute the onion in the oil until tender. Add the corned beef and Oxo mixed 
with the milk. Stir in lima beans. Keep heat low and stir now and then until 
well blended. Add more oil if necessary and fry until brown. Season with salt 
and pepper and serve on heated plates and top with poached eggs. Makes 


4 servings. 


Stuffed Shoulder Pork 


Add a chopped apple and '4 cup raisins to your favorite bread stuffing. Stuff 
a boned shoulder of pork and tie securely. Rub with dry mustard and salt. 
Place in a roast pan with a cup of B.C. Sparkling Cider. Roast at 325F 
allowing 35 to 40 minutes per pound. Baste frequently with the cider during 
roasting. 


Pork and Noodle Casserole 


2 cups cooked Creamettes Noodles 
V2 cup each, sliced onion and 
green pepper 

2 ths Mazola Corn Oil 

1 can Campbell's Cream of 
Tomato Soup 


1 tsp Ac’cent 

1 tsp Lawry’s Seasoned Salt 

1 cup grated Black Diamond Cheese 

1 can diced or grated Pic Pork Loaf 
Crushed Hostess Bar-B-Q Potato Chips 


Cook noodles according to directions and drain. Sauté onions and green pepper 


in oi] until tender. Stir in the tomato soup, 


Ac’cent, seasoned salt, cheese, pork 
a greased casserole and sprinkle with crushed 
potato chips. Bake at 350F for 30 minutes oI 
5 to 6 servings. 


loaf and noodles. Turn into 


until lightly browned. Makes 
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NEW! 


This is the 
Instant that’s 
delicious / 













+ qt., 12 qt., 
ind new 32 at. sizes 





for drinking! 
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i SKIM MILK a 
‘ Magic Crystals G 
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WI GOWWES INSTANTEY 5 4 
1 \8 0 ONS % 


Your whole family will enjoy drinking Carnation 
Instant. It’s really delicious! And so good for 
them. Carnation Instant Powdered Skim Milk 
provides all the calcium, B-vitamins and protein 
of fresh whole milk with just the fat removed. 
And it is made from choicest milk from Canada’s 
finest dairy herds. 

You can use Carnation Instant for cooking, 
too. No special recipes needed. It even whips! 






Gives you a wonderfully light and fluffy topping 
for desserts at only 1¢ a serving and with 24 less 
calories than whipped cream! 

Discover for yourself how convenient — how 
really easy to mix powdered skim milk can be. 
Takes all the work and trouble out of mixing. 
Just a light stir — and new Carnation “Magic 
Crystals” mix instantly, completely. No lumps. 
No sediment. 


AN ALL-CANADIAN PRODUCT 


Now! Save more than on milk bills with Carnation Instant “Magic Crystals”’ 









Carnation ‘‘Magic Crystals’ burst into fresh flavor 
skim milk instantly—for as little as 9f a quart! 


aie 
OLD-FASHIONED 
peoouct NSTANT 


CARNATION 


Perhaps you tried 
powdered skim milk 
before and found it 
hard to mix, leaving 
lumps and sediment. 
That was an old- 
fashioned product. 
With new Carnation 
Instant your mixing 
troubles are over! 








2. MEAT AND FISH 


Continued 
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Sausages With Wheat Scramble 


8 heaping tbs cold cooked Quick 
Cream of Wheat 


V3 cup milk 

Salt, pepper 

Tabasco, Worcestershire sauce 

1 Ib Swift's Brown 'N Serve Sausages 


Vq cup butter 
8 eggs, slightly beaten 


Slowly heat Quick Cream of Wheat in melted butter. then stir in a mixture of 
the eggs. milk and seasonings. Scramble softly and serve with crispy sausages 
prepared according to directions. Serves 4 to 6 


Foil-Baked Curried Chicken 


8 servings of chicken (breasts and 1 can Stafford Mushroom Stems 
legs) and Pieces 
V2 tsp black pepper 


3 tsp Club House Curry Powder 


V3 cup butter 
2 small tart apples, peeled and 


chopped 2 ths Club House Parsley Flakes 

2 small chopped onions 1 ths chopped Van Kirk True Root 
4 tbs flour Ginger 

1 tsp salt V2 cup sour cream 

Yq cup water Sherry 


1 can Franco-American Chicken Gravy 


Lightly brown the chicken in the butter and lift out. Place each chicken piece 
in a square of Alcan Extra Heavy Household Foil. cupping the edges. Saute 
the apples and onions in the same pan used for the chicken and stir in the 
flour and salt. Add the water and gravy and cook until thick. Add mushrooms 
black pepper. curry powder. parsley flakes and ginger. When well 
blended stir in sour cream and sherry to taste. Spoon sauce over each chicken 
piece and bring foil edges up over the chicken. Fold together until airtight 
Place on a cooky sheet and bake at 350F for 50 to 60 minutes. Serve in foil 


plus juice, 
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Stuffed Lettuce Rolls 


Vg tsp Blue Ribbon Minced Garlic 

Yq tsp Blue Ribbon Seasoned Salt 

1 egg, slightly beaten 

Vo green pepper, sliced 

1 (15-0z) can Bravo Spaghetti Sauce 
with Mushrooms 


12 head-lettuce leaves 

Yq cup raw Delta or Royal Long 
Grain Rice 

1 (8-oz) Swift's Premium Mock 
Chicken Roll 

1 tsp Blue Ribbon Minced Onion 


Wilt the lettuce in boiling water for about 1 minute, and drain. Cook rice in 
1 cup boiling salted water according to directions. Add the diced chicken roll, 
onion, garlic, seasoned salt and egg. Mix well and spoon some of the mixture 
into each lettuce leaf. Fold the outside edges over the filling and roll up neatly. 
Mix the green pepper and sauce in a large skillet and add the rolls. Pack them 
closely. Cover and simmer 30 minutes. Turn once with broiling tongs during 
cooking. Serve with broiled Swift's Premium Barbecue Franks. Makes 6 


servings. 


Parmesan Beef Pies 
1'/y cups Betty Crocker Bisquick Mix V2 cup sour cream 
Skim milk made with Numilk 
Powdered Skim Milk 
1 (15-o0z) can Puritan Beef Sirloin 


2 tsp grated onion 
Bravo Skimmed Milk Grated Cheese 


Tips with Gravy 


Mix the Bisquick with enough milk to make a soft dough. Roll out to fit 4 
approximately 22-inch bottom measurement and 
Divide the meat 
meat chunks to fit evenly. Mix the 
sour cream and onion together and spoon on the meat mixture. Sprinkle with 
cheese and bake at 425F for 15 to 20 minutes. Serve with cooked buttered 
Delnor Corn on the Cob and tossed salad. 


large deep patty pans, with 
4¥2-inch top measurement. Build up the edges and flute. 
mixture between the pans cutting large 
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Don’t say chocolate chips 





Genuine Chipits cost no more. 


ps 





wee Marshmallow 
Rolls 


' KI recipe book 
Make these delicious desserts. You 
can, with easy-to-follow instructions 
ade with in Van Kirk’s new, enlarged, recipe 
mm a book. It contains 90 tempting dessert 
® a a. recipes in a book specially designed 


OR BU eeeenaiee eaten 


CHOCOLATE 
anhirk Chocolate ( 


. say Chipits. 


381 College St., 





—— a difference 


.. rom our new recipe book 


to fit into a ecard — file. For your 
tn EE copy, write: Van Kirk Chocolate 
Corporation Ltd., 381 College St., 


‘poration Ltd. 
Dept. C, Toronto, Ontario. 
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HOUSEHOLD 
EXECUTIVES 


by 
Botti Bradley 


BETTIE BRADLEY, 
syndicated news- 
paper columnist and 
authority on home 
furnishings. 


FINALLY! 


A doorstep to drop your problems 
on... (just so long as your prob- 
lem is confined to floor and furn- 
iture care and not whether John 
still loves Mary)! 


O-Cedar of Canada have organized 
a household service to answer your 
individual questions about your 
Jfurniture and floor care. 


And while we are on the 
subject of problems, 
the age-old difficulty 
in dusting floors has been 
the amount of dust you 
leave behind with ordin- 
ary mops that mat and 
tat. Zoom-a-lon*, a new 
wonder yarn, especially 
developed for mops, 
solves all the problems. 


A Zoom-a-lon* mop attracts even 
the smallest particles of dust and 
actually holds them until you shake 
them free. And the bonus that ap- 
peals to me is the ability of Zoom- 
a-lon* to wash without matting. 
The fibres cannot tat or mat no 
matter how often the mop is used 
or washed. 

Did you know that you 

should never use a wax 

on Scandinavian furni- 

ture? Use only O-Cedar 

OIL Polish. This rich 

oil will feed the tiny 

pores of the wood with- 

Out creating a spotty, 

artificial shine. 
And my choice is O-Cedar Instant 
Cream Polish with silicones, for 
furniture with glossy finishes. 
When you buy Instant Cream 
Polish you buy protection, you 
buy a thorough cleaner, you buy a 
deep, glossy shine . . . all in one 
bottle! Ask for O-Cedar Instant 
Cream Polish, or O-Cedar’s new 
Wink, with 50% more silicones. 


For your FREE copy of: 
“FURNITURE AND FLOOR CARE” 
Write to: 

HOUSEHOLD ADVISORY SERVICE 
Room 101, 11 Yorkville Ave., Toronto 5 
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3. SOUPS 


Quick Consommé 
Madrilene 


1 (20-0z) can Bright’s Fancy 
Tomato Juice 

2 tsp Oxo Bouillon 

Chopped parsley 

Blue Ribbon Celery Pepper 

Vo tsp Lea & Perrins Worcestershire 
Sauce 

Yq cup Bright’s Apple Juice 


Mix all together in a saucepan and 
heat. Serve with Peek Frean’s Vita 
Wheat. 


Asparagus Potato Soup 


V2 cup water 

Vg cup milk 

1 Maggi Chicken Bouillon Cube 

Yq envelope McCormick Fluffy 
Instant Mashed Potatoes 

1 tsp sliced green onions 

1 (10-oz) can Clark's Asparagus Soup 
V_ tsp Ac'cent 

1'/ to 2 cups milk 

Salt, black pepper 

Crisp bits of Burns Shamrock Bacon 


Heat the water, % cup milk and 
crumbled bouillon cube together. Re- 
move from heat and stir in the potato 
(about 3 tablespoons) and onions. 
When mixture is smooth add the as- 
paragus soup, Ac’cent and milk. Taste 
and season with salt and black pepper. 
Sprinkle each serving with crisp bacon. 
Serves 5 or 6. 


Mushroom Chowder 


6 slices Maple Leaf Side Bacon, diced 
V4 cup chopped onion 

2 cups water 

1 Maggi Chicken Bouillon Cube 

Y cup Minute Sliced Potatoes, broken 
1 envelope Lipton’s Cream of 
Mushroom Soup 

2 cups milk 


Sauté bacon until crisp and pour off 
the fat. Add onion, water, potatoes 
and bouillon cube. Cover and simmer 
15 or 20 minutes. Add the soup mix 
combined smoothly with the milk. 
Simmer 5 minutes. Sprinkle with 
chopped parsley before serving. Makes 
4 generous servings. 


Quick Manhattan 
Clam Chowder 


1 can Campbell’s Tomato Rice Soup 
1 cup Aylmer Choice Tomato Juice 
1 (101/,-0z) can Saico Baby Clams 


Lemon juice 


Heat the soup, juice and clams to- 
gether until bubbly hot. Add a dash 
or two of lemon juice. Serves 4. 



















































































































PREFER A 


Available for both Gas and Electricity 

















AUTOMATIC RANGE 


The range that 


DOES AWAY wit 


pot watching! 


Even the busiest housewives find extra 
time with the automatic, easy-cooking 
features of a Findlay. 


Designed to beautify any kitchen, 
Findlay provides a completely auto- 
matic oven and surface burner. Just 
turn iton. .set it...and walk away. 
You'll soon discover why Findlay is 
called... ‘The range that remembers” 
... for your favourite recipes will turn 
out exactly the way you desire. 


Be sure to see the Findlay range before you 
buy . . . see it at your dealer or write us for 
further information and name of your nearest 
dealer. 


If you prefer, ask your Findlay dealer for complete 
information on the new ‘'Stack-on" oven and surface 
Easily moved, they have all the automatic feo- 
the advantages of ‘‘Built-ins’’ with low 
installation cost. 


Completely designed and built in Canada by 


FINDLAYS LIMITED 


CARLETON PLACE, ONTARIO 
100 YEARS OF QUALITY MANUFACTURING 
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3. SOUPS Continued 


Onion Bean Soup 


1 (1'2-0z) envelope Lipton’s 1 (15-0z) can Clark’s Vegetarian 


Onion Soup Beans, mashed 

Prepare soup according to directions and add the mashed beans. Heat thor- 
oughly and season to taste. Serve with McCormick’s Club Crackers. Makes 5 
or 6 servings 


Hot Spiced Vegetable Consommé 


1 (20-o0z) can Libby’s Vim 
Vegetable Juice Cocktail 
1 can Clark’s Consommé 


2 Club House Cloves 

1 broken Club House Cinnamon Stick 

1 Club House Bay Leaf 

Heat together and simmer about 5 minutes. Strain into bouillon cups. Serve 
with Weston’s Saltines 


Chicken Dumpling Soup 


1 cup milk, made with 

Homogenized Mil-ko Partly Skimmed 
Milk Powder 

V2 tsp salt 

2 ths Nucoa Margarine 

V2 cup Quick Cream of Wheat 

1 ths flour 


2 eggs 

Pinch nutmeg 

1 can Campbell's Chicken 

Vegetable Soup 

1 can Campbell's Consommeée 

1 to 2 cans water 

Chopped parsley 

Scald milk, salt and margarine together and stir in the Quick Cream of Wheat 
mixed with the flour. Cook and stir until mixture leaves the side of the pan. 
Remove from heat and cool slightly. Beat in the eggs. one at a time until 
smooth. Add nutmeg. Cover with Saran Wrap and chill until needed. Heat 
soup and water together ~nd when boiling drop in small teaspoonfuls of 
dumpling mixture. Cover and simmer 10 to 15 minutes. Add chopped parsley 
just before serving. Makes 6 generous servings. 


Egg Drop Soup 


1 envelope Lipton’s Chicken with 
Rice Soup 

3 cups water 

V, cup sliced celery 


1 (7-oz) can boneless chicken, 
chopped 
1 egg, slightly beaten 


Simmer the soup mix, water and celery together for 10 minutes. Add the 
chopped chicken and juice. Bring to a boil and stir in the egg. Serve im- 
mediately. Sprinkle servings with chopped parsley or watercress 





4. SALADS 


Low-Cal Tuna Pineapple Salad Plate 


1 (7-oz) can Clover Leaf Tuna 
VV, cup diced celery 

VV, cup diced, peeled 
cucumber, drained 

1 ths lemon juice 


Kraft Low Calorie French Dressing 

4 slices Dole Dietetic Hawaiian 

Sliced Pineapple 

1 cup cottage cheese 

2 sliced tomatoes 

Drain tuna and break up with a fork. Add celery, cucumber and lemon juice. 
Toss mixture with dressing to moisten. Set pineapple slices in four lettuce cups 
and top with mounds of tuna mixture. Add cottage cheese and sliced tomatoes. 
Serves 4. Approximate calories per piate, 160 


Orbit Chef’s Salad 


4 strips Swift Premium Bacon 
1 cup Nabisco Orbits 

cereal 

Yq tsp garlic salt 


4 cups salad greens 
Yq cup Heinz Malt Vinegar 
Kraft Swiss Cheese Slices 


Fry bacon until crisp. then crumble. Add Orbits cereal and garlic salt. Stir 
all ingredients until hot. Scrape over salad ingredients (lettuce, cucumber, 
tomato, radishes, endive, etc.). Rinse the frying pan with vinegar and drizzle 
over the salad. Add strips of Swiss cheese and toss thoroughly. Season to taste. 
Serves 4 to 6. 


eeeeee 





Frosted Sparkling Citrus Molds 


1 (15-0z) can Donald Duck 
Grapefruit Sections 

3 peeled, diced oranges 

11, cups diced celery 

Borden’s Baumert Cream Cheese 


2 envelopes Davis Gelatine 

V2 cup cold water 

1 (10-0z) bottle Grapefruit Crush 

1 ths lemon juice 

1 ths sugar 

Soften gelatin in cold ter and dissolve over hot water. Remove from heat 

and add Grapefruit Crush, juice drained from the grapefruit sections, lemon 
almost set. Fold in the diced oranges, celery and 

grapefruit sections cut in small pieces. Spoon into 8 or 10 small individual 

oiled molds and chill until set. Unmold and frost top and sides with softened 

cream cheese. Sprinkle with chopped Planter’s Pecans and top with a cherry. 

irrounded with apple and banana slices dipped in lemon 


juice and sugar. Ch 


Serve in lettuce cups st 


juice. 


Salmon Loaf 


1-lb can Red Seal Cohoe Salmon 

1 cup cooked Minute Rice 

VY. cup chopped celery or cucumber 
V4 cup mayonnaise 


1 Jell-O Lemon Jelly Powder 
or 2 envelopes Lemon D-Zerta 
3/4, cup boiling water 

V4 cup Heinz White Vinegar 
3, tsp salt 


Dissolve jelly in boiling water and add vinegar, salt and drained salmon juice. 
Chill until mixture thickens. Fold in flaked salmon and remaining ingredients. 
Turn into an oiled 7x4-inch loaf pan and chill until set. Unmold on crisp 
greens and garnish with hard-cooked egg slices and watercress. Serve in slices 
with cooked marinated Culverhouse Asparagus Tips and sliced tomatoes. 


ee ee oe Cee eee re eer ee eee eereeeeeseeeeeeeeeeeeeseeeseereeee 


Hoola Hoop Salad 


1 cup Heinz White Vinegar 
Shirriff Yellow, Green and 
Pink Food Colors 

2 thinly sliced cooking onions 
4 sliced hard-cooked eggs 


1 head lettuce, broken 

Vy cup sliced McLaren’s 
Stuffed Olives 

V2 cucumber, scored and sliced 
Kraft’s Cole Slaw Dressing 


1 sliced head Chinese lettuce 


Divide the vinegar into three small dishes and color each with yellow, green 
and pink food coloring. Separate the onion slices into rings and drop a few 
into each dish. Let stand 10 minutes or until rings take on a delicate color. 
Drain and toss with eggs, lettuce, olives and cucumber. Dress with cole slaw 
dressing just before serving. 

Vote: Any round thinly sliced salad ingredient may be included, such as sliced 
radishes, tomatoes, carrots and cheese. 


Chicken and Tongue Salad 


2 cups diced cooked chicken 
1 (12-0z) can Burns Lunch Tongue, 
cut in 1-inch strips 


V2 cup diced celery 

2 ths diced pimento 
Mayonnaise or salad dressing 
Blue Ribbon Curry Powder 
Salt and pepper 


1 cup cooked rice 
1 cup cooked Delnor Frozen Peas 


Combine the cooked chicken, tongue, rice, peas, celery and pimento. Moisten 
with mayonnaise flavored with curry powder. Add salt and pepper to taste. 
Chill for several hours to blend flavors and garnish with chopped parsley and 
hard-cooked egg. Serves 8 to 10. 


Spiced Beef Potato Salad 
1 (12-0z) can Mayfair 
Spiced Beef Loaf, diced 
2 cups diced cooked potatoes 
Vq cup sliced green onions 
4 hard-cooked eggs, diced 


V2 cup chopped Bick’s Dill Pickles 
Yq cup chopped celery 

1 tbs Libby’s Prepared Mustard 
Hellmann's Mayonnaise 

Tabasco 


Toss the first six ingredients together. 


Add prepared mustard and a few drops 
dressing. Gently stir into the potato and 
j . , at te aa 

Add more dressing to moisten if necessary. Chill several hours 


| a lettuce-lined bowl. Garnish with chopped 
fresh dill and dices of Bick’s Pimento. 


of Tabasco to about a cup of the 
meat mixture. 
to blend flavors and arrange in 





Chatelaine @ October 196 


















x 
i 


(Oa ales 


ike, 


GUESS 
what we're having for 


SUNDAY BRUNCH!” 


a ae r eC > 


£ And WAFFLE wik 


wondertul A 
unt Jemima’s. They'll love you f 
ou Ior it! 
Pasa ncaeres ern eneree® % 
au LAIT DE pevane 


REGULAR 
BUCKWH 
EAT BUTTERMILK 
WHEATC 
AKE 


. ae 
aine @ October 1960 



















By appointment to Her Majesty the Queen 
Suppliers of HP Sauce 


More people 


buy 
HP sauce 


than any other 
thick sauce 
in the world. 


Adds flavour 


to meat, fish, 


icin 
eggs 


ext 


macaroni, soups 


and barbecues. 









































NEVER sold - RARELY given 


INSPECTED 


Protected jealously by the Can- 
adian Government, this emblem, 
"Canada Inspected"’ is granted 
only to fish packers able to meet 
the very rigid Standards demand- 
ed by the Federal Authorities. 


It ensures that you and your 
family are able to buy the finest 
fish procurable which has passed 
daily Government inspection 
during the handling, processing 
and packing of only TOP 
QUALITY fish. 

Sea-Seald Seafoods bear this 
stamp - ‘'Canada Inspected” 
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Stuffed Peach Salad 


1 (4-0z) pkg Philadelphia 
Cream Cheese 

2 ths McLaren's ‘‘Golden 
Roast’’ Peanut Butter 

1 tsp lemon juice 

1 ths mayonnaise 

6 drained Culverhouse 

Peach Halves 

McLaren's Maraschino Cherries 


Combine the cheese, peanut butter, 
lemon juice and mayonnaise. Pile mix- 
ture into the centre of the 
halves and decorate with 

maraschino cherries. Place in lettuce 
cups and accompany with Waldorf 
salad and melon balls and 
bananas sprinkled with lemon juice. 
Garnish with and pass 


French dressing sweetened with honey. 


peach 
slivered 


sliced 


watercress 


Cantonese Salad 


1 (16-0z) can Chun King 

Bean Sprouts, drained 

Yq cup Kraft Casino Dressing 
Vq ib $-X Canned Ham, diced 
V2 cup sliced celery 

V4 cup each sliced green 

onion and green pepper 

VY, cup McLaren's Broken Salad Olives 
1 (15-0z) can drained 
Stokely’s Red Kidney Beans 

1 tsp Chun King Soya Sauce 

V_ tsp Sifto salt 

McLaren's Ground Black Pepper 


Marinate the bean sprouts in the dress- 


ing for at least an hour. Drain and 
add remaining ingredients. Toss mix- 


ture with enough mayonnaise to 


moisten. Serve in lettuce cups. Makes 


7 or & servings. 


ee 


Cranberry Cottage 
Cheese Mold 


1 pkg Shirriff Lushus 

Wild Cherry Jelly Dessert 

1 cup boiling water 

2 ths lemon juice 

1 (20-0z) can Dole Crushed 
Pineapple, drained 

1 cup diced Ocean Spray 
Jellied Cranberry Sauce 

1 cup diced apple 

1 (8-oz) carton cottage cheese 


Dissolve jelly powder in the boiling 
water. Cool. Stir in the lemon juice 
pineapple and cranberry sauce. Chill 


until thickened and stir 
apple 
vidual oiled molds or one large mold 
and 
accompanied with Kraft Miracle Whip 
mixed with whipped cream. 


in the cottage 


cheese. diced Pour into indi 


chill until set. Serve on lettuce 


seerene 


seeeer 


Crab-Meai Buffet 
Party Salad 


2 (6-ox) cans Clover Leaf Crab Meat 
1 diced cooked potato 

4 cup thinly sliced Brazil nuts 

1 ths butter 

VV, cup sliced raw small 

fresh mushrooms 

VY. cup chopped chicory 

2 sliced hard-cooked eggs 

V4 cup Bick’s Chili Sauce Relish 
4 cup Hellmann's Mayonnaise 

1 ths Canada Pure White Vinegar 
Dashes Tabasco 


Drain and chop the crab meat. Add 
the potato and Brazil nuts that have 
been sautéed in the butter. Stir in the 
mushrooms, chicory and hard-cooked 
eggs. Mix remaining ingredients to- 
gether and toss with the salad. Add a 
little cream or dry sherry to 
moisten if you wish. Serve in a lettuce- 


sour 


lined bowl. Garnish with parsley and 
slices of Libby's Ripe Olives. 





5. BREADS 


Sticky Cinnamon Rolls 


1 cup Butterscotch Hi-Flo 

VY. cup broken walnuts 

VY. cup lukewarm water 

1 pkg Doric Quick Rising 

Dry Yeast 

1 tsp sugar 

V2 cup potato, made with Shirriff 
New Instant Mashed Potato 

V3 cup sugar 

V3 cup Nucoa Margarine 

1 egg, well beaten 

2/2 cups sifted Purity 

All Purpose Flour, approximately 
3/4 tsp salt 

V3 cup butter 

2/5 cup brown sugar 

1 ths cinnamon 

2/5 cup Sun-Maid Seedless Raisins 


Grease an 8x12-inch deep pan gen- 
erously and cover bottom with Butter- 


scotch Hi-Flo 


yeast in 


and walnuts. Dissolve 


the water mixed with | tea- 


spoon sugar. Combine the margarine. 


1/3 cup sugar, potato and egg to- 
gether. Add the veast mixture. then 
the flour sifted with the salt to make 


a soft doug! 


Knead slightly and place 


In a greased bowl. Cover with a damp 


cloth and let rise until doubled. Punch 


down and roll out into a rectangle 
1SXS Inches approximately a quarter 
ir , +} 1 

Inc thick. Spread with soft butter 
no r 1 | > ith hy \ 
and sprinkle with brown sugar. cin 
isins. Roll up and cut in 


namon and ra 


i< tuarh «lice >} . 
1) I-inch slices. Place cut side down 


and Let rise 
bake at 375F for 


Coo! 


In prepared 


until dot 


pan covel 


bled and 


30 to 35 minutes minute and 
greased cake 
Appleford W axed 
Paper to catch drops of syrup. Makes 


15. 


turn ide doy 
Irn upside Gown on a 


eooier, set over 
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Date Orange 
Whole-Wheat Bread 


\, cup Margene Margarine 


Be Sa aaa 





Yq cup brown sugar 

1 egq 

1 tsp vanilla 

2 tsp grated orange rind 

3%, cup Ogilvie Whole Wheat Flour 
Yq cup skim milk made with 
Instant Numilk Powdered Skim Milk 
1 tsp Cow Brand Baking Soda 

¥%, cup sifted Ogilvie 

All Purpose Flour 

1 tsp salt 

1 cup E. D. Smith’s Date Filling 

VY, cup chopped walnuts 


Cream the margarine, brown sugar, 
egg, vanilla and orange rind together 
thoroughly. Stir in half the whole- 
wheat flour and the milk. Add remain- 
ing whole-wheat flour and sifted dry 
ingredients alternately with the date 
filling. Stir in the nuts, then scrape 
into a greased loaf pan and bake at 
350F for 50 to 60 minutes. 


eee eee eee eer eee seeereereers 


Quick Strawberry 
Yeast Rolls 


V, cup soft butter or margarine 
V2 cup brown sugar 

Va cup lukewarm water 

2 tbs sugar 

1 envelope Doric Quick Rising 
Dry Yeast 

V4 cup lukewarm milk 

2. cups Monarch Tea-Bisk, 
approximately 

¥, cup Rose Brand Pure 
Strawberry Jam 


first 
gether and spoon into 12 well-greased 
muffin cups. Mix water, 
yeast bowl and let stand 
10 minutes. Stir in milk, add enough 
biscuit mix to make a dough 
Knead slightly and _ roll into a 
rectangle. Spread with jam, rol! up 
like a jelly roll. Cut in 1-inch slices 


Cream the two ingredients to- 


sugar and 
in a about 
soft 


oul 


and place cut sides down in prepared 
cups. Cover and leave in a warm place 
for 30 minutes. Bake at 325F for 10 
to 15 minutes. Run a wet knife around 
each roll and turn upside down im- 
Remove pans and 
serve warm with a sprinkle of chopped 


mediately. from 
nuts on each. 
Quick Sesame 
Garlic Rolls 


a package of Pillsbury Bi 
flake Dinner Rolls and place ro! 


Open 


edge in 12 small muffin cups that 
been greased well with Lawry's G 
Spread. Brush top edges with 


spread. Sprinkle each with ses 
seeds and Kraft Grated Parm! 
Cheese. Bake at 375F for 10 t& 


minutes. 
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Crusty French Rolls 
Vy, cup Carnation Instant Pasteurized 
Powdered Skim Milk 
1 cup lukewarm water 
1 envelope Fleischmann’s 
Active Dry Yeast 
1 tsp sugar 
2 ths soft Crisco 
1/4 tsp salt 
2/2 to 3 cups sifted Five Roses 
All Purpose Flour 


1 egg white, slightly beaten 


Mix dry crystals with the water. Add 
yeast, sugar and Crisco. Let stand 10 
minutes. Stir in about 2 cups of the 
flour and the salt sifted together. Add 
more flour to make a fairly stiff 
dough. Knead for about 5 minutes on 
a floured board or until smooth. Set 
in a greased bowl and cover with a 
damp cloth. Let rise until doubled. 
Punch down and snip dough into 18 
equal pieces. Shape each piece like a 
small football and place 2 inches apart 
on greased cooky sheets sprinkled with 
corn meal. Brush with egg white mix- 
ed with 2 tablespoons water. Let rise 
without covering for about 30 min- 
utes. Brush again with egg white and 
sprinkle with sesame seeds. Bake at 
400F for 10 minutes. Brush again with 
egg-white mixture and continue baking 
1) minutes longer. 


Cream Rolls 
1 envelope Doric Quick 
Rising Dry Yeast 
2 tsp sugar 
4 cup lukewarm water 
4 cup commercial sour cream 
| egg, well beaten 
2\/q cups Purity All Purpose Flour 
4 tsp salt 


4 tsp Cow Brand Baking Soda 


Jissolve yeast and sugar in lukewarm 
iter for about 10 minutes. Heat sour 
eam until lukewarm and pour into a 
wl. Add the egg and yeast. Sur in 
out 2 cups flour, sifted with the salt 
id soda to make a stiff dough. Knead 

a board dredged with remaining 
yur until dough is smooth and board 
‘an of flour. Place in a greased bow! 
1d cover with a warm wet cloth. Let 
e until doubled in bulk. Punch 
wn and cut dough into 12 pieces 
rm into rolls and place on a greas- 

cooky sheet. Cover with a cloth. 
t rise for about 40 minutes, then 
ike at 400F for 12 minutes. Serve 
‘t with butter. 








Six O’Clock News-Nose: buries 
nose in evening paper at dinner- 
time. To tempt him, headline your 
menu with a good Velveeta dish! 


Know the typ 

















Upside-Down Phone-Fan: feet in 
air, keeps ear to phone. Has very 
definite ideas. Definitely goes for 
flavor of golden Velveeta. 



























Beat-The-Band Yessum: drums up 
a commotion; and just murmurs 
“Yessum” when you call. But call 
**Velveeta’’—and he’s your boy! 


How you can feed them right! 








hi 


Checkerboard Casserole 








3 cups sliced cooked 
potatoes 


4 frankfurters, sliced 


Ys cup butter or Kraft’s 
Parkay Margarine 


Y, cup flour 


2 cups milk Y Ib. Velveeta Pasteurized 
1 teaspoon salt Process Cheese, sliced 
Dash of pepper for a 2-Ib. loaf 


Ys cup finely chopped onion 


Make a cream sauce with the butter or 
margarine, flour, milk and seasonings. Add 
the onion. Place alternate layers of potatoes, 
frankfurters, cream sauce and Velveeta in 
a 114-qt. casserole. Bake in a moderate oven, 
350°, for 25 minutes. 












Kraft's good milk protein cheese 








In 1/-lb., 
1 Ib. and 

economical 
2-lb. packages 








5. BREADS continued 


Ce COee er eeeeeeeeeeeeeeseeeeseeeseseore 


Cinnamon Bows 


1 pkg Pillsbury Butterflake Dinner V4 cup melted Blue Bonnet 
Rolls Margarine 

V3 cup brown sugar V2 cup Planters Salted 

2 tsp cinnamon Pecans, chopped 

Separate the rolls and cut each in half crosswise. Flatten each crescent-shaped 
piece and twist to form a bow. Dip one side in melted margarine, then in a 
mixture of brown sugar and cinnamon. Place on a greased cooky sheet, sugar 
side up and sprinkle with nuts. Bake at 375F for 8 minutes. Serve warm with 
Hot Mocha. 

HOT MOCHA: Measure two heaping teaspoons Borden’s Instant Dutch 
Chocolate Flavoured Mix, and | heaping teaspoon Nabob Instant Coffee in 
each cup and stir in boiling water. Add cream and serve. ° 


Brown Prune Bread 


V4 cup Fluffo 1 tsp Cow Brand Baking Soda 
Yq tsp salt 
¥, cup sour milk 


1 cup Quaker Natural Health Bran 


VY. cup Pure Barbados Fancy 
Molasses 

1 egg 

1 cup sifted Five Roses All Purpose 1 cup cut-up, pitted prunes, 

Flour uncooked 

Blend Fluffo, molasses and egg together thoroughly. Add the flour, soda and 
salt sifted together alternately with the sour milk. Stir in the bran and prunes 
Scrape into a small greased loaf pan 7x4 inches. Bake at 375F for 35 to 
40 minutes. Serve hot with Heinz Oven Baked Beans in Tomato Sauce. 





6. CAKES AND COOKIES 


Moist Eggless Lunch-Box Cake 


c 


1 cup chopped dried fruit (raisins, 3, cup brown sugar 

2 (43/4,-0z) cans Gerber Strained 
Fruit Salad 

V2 tsp salt 

2 tsp mixed spices, optional 

2 tsp Cow Brand Baking Soda 

1 ths hot water 


dates, apricots, figs, prunes, glazed 
cherries) 

2 cups sifted Velvet Cake and 
Pastry Flour 

3, cup Fleischmann’s Corn Oil 
Margarine 

Dredge the fruit with 44 cup of the flour. Cream the margarine and sugar 
together and stir in the fruit salad. Add remaining flour, sifted with salt and 
spices. Add the baking soda mixed with the hot water. Stir in the dredged 
fruit last, and pour into a greased 8x8-inch pan. Bake at 375F for 40 to 45 
minutes. While still hot, brush cake with melted Shirriff's Pure Red Currant 
Jelly and sprinkle with Baker’s Angel Flake Coconut. 


Spicy Crumb Cake 


13, cups sifted Purity All Purpose Vo tsp salt 


Flour 1 tsp cinnamon 
V2 cup butter Vo tsp ginger 
¥4 cup brown sugar V4 tsp cloves or allspice : 


Vo cup Sun-Maid Seedless Raisins 
V2 cup chopped walnuts 
Sun-Rype Old Fashioned Style 
Apple Sauce 


1 egg, well beaten 

V4 cup Crosby’s Gold Star Brand ‘‘Pure 
Barbados" Extra Fancy Molasses 

V2 cup sour milk or buttermilk 

1 tsp Cow Brand Baking Soda 

Rub the flour, butter and brown sugar together to form crumbs. Measure 34 
cup crumbs and set aside. To the remaining crumb mixture add the egg, 
molasses, sour milk, baking soda and salt mixed together. Beat well and stir 
in spices, raisins and nuts. Pour into a greased square 8x8-inch pan and sprinkle 
reserved crumbs on top. Bake at 350F for 35 minutes. Serve in squares with 
Sun-Rype Apple Sauce 


Cranberry Fluff Frosting 


(For an 8-inch-square orange layer cake) 
Mix | egg white, 3 tablespoons fruit juice, 44 cup sugar, 44 teaspoon cream 
of tartar in the top of a double boiler. Beat over boiling water until stiff. Fold 


in 42 cup finely diced Ocean Spray Cranberry Sauce. Frost the top of cake. 


Pink Pretty Party Icing 
(For a 9-inch Layer Cake or 10-inch Angel Cake) 
2 tsp lemon juice 
VY. mashed banana 
4 to 5 cups sifted icing 
sugar 


V4 cup Nestlé’s Quik, Strawberry 
Flavor 

V4 cup soft Fleischmann’s Corn 
Oil Margarine 

Beat all ingredients together with enough icing sugar to make a spready con- 


sistency. Fill and frost cake 


Filled Lemon Coconut Cookies 


1 pkg Pillsbury Toasted 1 pkg Baker’s Lemon Chips 


Coconut Slice N’ Bake Cookies 
Slice cooky dough into 60 thin slices and bake according to directions. Melt 
the lemon chips in a double boiler. Sandwich cookies together with this lemon 


candylike filling. Makes 242 dozen. 


Date-filled Chocolate Layer Cake 


V4 cup cold water 

2 tsp Nescafé Instant Coffee 
1 tsp vanilla 

2 eggs 

Chopped pecans 


1 pkg Monarch Family Pack 
Chocolate Cake Mix 

E. D. Smith’s Date Filling 
11% cups Crisco 

1 cup fruit sugar 

Vy tsp salt 


Prepare cake mix according to directions and pour into three 8-inch layer cake 
pans. Cool and put together with date filling. Beat the shortening, sugar and 
salt together until very fluffy. Add the water, coffee, vanilla and eggs. Con- 
tinue beating until mixture is a creamy stiff consistency. Frost cake and 
sprinkle with chopped pecans. 


Unusual Cranberry Cheese Squares 
4 oz Clover Valley Cream Cheese V4 tsp salt 
Vy cup chopped toasted almonds 
3, cup Ocean Spray Whole 
Cranberry Sauce 


with Emmentaler 

Va cup butter 

Vo cup sugar 

2 cups Monarch Cake and Pastry Flour 


Cream the cheese, butter and sugar together and add sifted flour and salt. 
Stir in the almonds and press half the mixture into the bottom /% inch up the 
sides of an 8x8-inch square pan. Spread with cranberry sauce. Chill remaining 
dough, then roll out into an 8-inch square between 2 floured sheets of Apple- 
ford Waxed Paper. Peel off the top sheet and invert dough over the cran- 
berry sauce. Press edges lightly together with a fork and prick the top in 
several places. Bake at 400F for 25 minutes. Cut into small squares while still 
warm. Cool. Makes 3 dozen. 


Easy Wild Blueberry Upside-Down Cake 


¥, cup E. D. Smith Pure Blueberry Jam 
2 ths orange juice or water 

1 pkg Betty Crocker Wild Blueberry 
Muffin Mix 


2 ths melted Nucoa Margarine 
Reddi Wip 


Spread a mixture of the jam and orange juice in the bottom of a greased 
8-inch square pan. Prepare the muffin mix according to directions, then add 
the melted margarine. Pour into the prepared pan and bake at 400F for 15 to 
20 minutes. Invert and cut in serving pieces. Serve warm with a generous 
topping of Reddi Wip 


Date and Nut Chews 


V3 cup Parkay Margarine 
Vq cup brown sugar 


Vq tsp salt 

2 tsp Magic Baking Powder 
12 cups chopped pitted dates 
Vo cup walnuts 

1 tsp grated orange rind 

2 ths evaporated milk 


2 eggs, well beaten 

1 tsp vanilla 

1,4 cups crushed McCormick's 
Arrowroot Biscuits 

Cream margarine, brown sugar, eggs and vanilla together and fold in the 
crushed biscuits, salt, baking powder, dates, nuts. oreaee rind and evaporated 
milk. Spread in a greased 8x8-inch pan and bake at 350F for 30 to 35 


minutes, Cut in small squares while warm and roll in fine sugar. 
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TABLE 


DALI 


IODIZED - FREE RUNNING 


looking china, so sturdy you can put it in the oven: Danish “Viking” ware, white 


as a seagull’s wing. Adventurous new ways with food . . . and Canada’s favorite 


fyod-brightener, Windsor Salt in its smart new wrap of red, white and blue. 
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“Fag le Brand 
= MAGIC = 
FRUITCAKE 


Takes only 15 minutes to prepare! 





11, cups Borden’s None Such Mince Meat 
11, cups (15 oz. can) Borden’s 
Eagle Brand Sweetened Condensed Milk 
1 egg. beaten 
34, cup flour 
14 teaspoon baking soda 
2 cups mixed peel 
1 cup walnuts, coarsely chopped 
Vy, cup cherries 


l Add EAGLE BRAND SWEETENED 
§ CONDENSED MILK and egg to 
mince meat. Blend well. 


y, Sift flour and baking soda together. 


Then add mixed peel, nuts and cherries 
Toss lightly to coat fruit and nuts 
with flour. 


2 Add flour and fruit to first mixture and 


stir until just blended. Pour mixture 
into 9x 4.x 3 inch loaf pan which has 
been greased, lined with heavy brown 
paper, and greased again. 


Bake in moderate oven (350° F)* for 
two hours. 


*if a glass type of baking dish is used, reduce 
oven heat to 325° f 


SWEETENED 
CONDENSED 
MILK 


© VERY big on 
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6. CAKES AND COOKIES continued 


Currant Tea Drops 

2 cups sifted Swans Down Cake Flour 
2 tsp Calumet Baking Powder 

V4 tsp salt 

VY cup Club House Poppy Seeds 

1 cup washed dried currants 


1 cup Blue Bonnet Margarine 
%, cup brown sugar 

1 egg 

2 ths milk 

1 tsp grated orange rind 
Cream the first five ingredients together and add the sifted dry ingredients. 
Stir in the poppy seeds and currants. Drop by small teaspoonfuls on a cooky 
sheet covered with greased Reynolds Wrap Pure Aluminum Foil. Bake at 
375F for 8 to 10 minutes or until lightly browned. Makes 3 to 4 dozen. 


coeoeseecseecssenseeesee® 
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Peanut Meringue Spice Cake 

2 ths Bee Hive Golden Corn Syrup 
V2 cup icing sugar 

2 egg whites 

V4 cup sugar 


1 Monarch Pouch-Pack Dutch Spice 
Cake Mix 

2 egg yolks 

VY, cup Planter’s Peanut Butter 


Mix and bake spice cake according to directions, using 2 egg yolks in place 
of the | egg called for on the package. Cool and split cake through the centre. 
Combine peanut butter, corn syrup and icing sugar. Put layers together with 
half the mixture and spread remaining mixture on top. Set cake on a cooky 
sheet and cover completely with meringue, made by beating the egg whites 
until stiff with the sugar and a dash of salt. Sprinkle meringue with sugar and 
chopped Planter’s Peanuts. Bake at 350F for 12 minutes. Cut with a wet knife 
into wedges. Serve warm or cold. 


Cooky Jar Oat Crisps 


VY. cup McLarens ‘‘Golden Roast”’ V, tsp Cow Brand Baking Soda 
1 tsp Royal Baking Powder 

V2 tsp salt 

1%, cups Ogilvie Quick Oats 
V2. cup chopped peanuts 
Rowntree’s Smarties 


Peanut Butter 

34, cup Good Luck Margarine 

2 cups brown sugar 

1 egg 

1 tsp vanilla 

1%, cups sifted Ogilvie All Purpose 
Flour 


Cream the peanut butter, shortening, sugar, egg and vanilla together thor- 
oughly. Stir in the sifted dry ingredients. Add the oats and nuts. Roll mixture 
into walnut-size balls and place on cooky sheets covered with greased 
Reynolds Wrap Pure Aluminum Foil. Flatten balls with a fork dipped in flour 
and press Smarties into the top of each. Bake at 375F for 8 minutes. Cool. 


Chocolate-Butterscotch Sandwich Cookies 


Vv. cup Fluffo OR Crisco 1/3 cup sifted Ogilvie All Purpose 
Yq cup brown sugar Flour 

2/, cup Cadbury’s Choco 
1 egg 

1 tsp vanilla 


V2 tsp salt 
V2 tsp Cow Brand Baking Soda 
1 pkg Van Kirk Butterscotch Chipits 


Cream the shortening, sugar, Choco. egg and vanilla together. Stir in the sifted 
dry ingredients. Form into a roll 1% inches in diameter. Wrap in wax paper 
and chill overnight or make several quantities and freeze rolls in Reynolds 
Wrap Pure Aluminum Foil. Slice Ys inch thick and bake on a greased ‘cooky 
sheet at 375F for 8 minutes. Cool. Melt Chipits in the top of a double boiler 
and spread on half the cookies. Cover with remaining cookies and press 
lightly together. Makes 2 dozen. 


Burnt Sugar Nut Cake 


1 pkg Ogilvie Swedish Nut Cake Mix 1 egg 
7/3 cup boiling water 1 cup Sun-Maid Seedless Raisins 
1 ths Red Rose Instant Tea 1 tbs flour 


Mix water and tea together in a bowl, and cool. Stir in the cake mix 


and egg 
Beat on low 


speed for about '2 minute, or until blended. Fold in the raisins 
dredged with the flour. Pour into a greased square 8x8-inch pan and bake 

350F for 30 minutes. Cool and swirl top with Burnt Sugar Icing 
BURNT SUGAR ICING: Cream together 2 tablespoons butter 


tablespoons 
caramel syrup. | teaspoon Shirriff True Vanilla Extract and 


; “8 teaspoon salt, 
then sift in enough icing sugar to make a spready consistency. 
or more. 


about | cup 
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Pregnancy is a proud, happy time 
these days. No more efforts to ' 
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anxieties. But it’s still old-fashioned 
to let heartburn and acid indiges- 
tion make you miserable —es- 
pecially when you can get / 
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Cadbury’s Regal Assorted Biscuits 
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Maple-Apple Crunch 


4 cups sliced apples 

2 tsp French’s Imitation Maple Flavour 
2 ths water 

1 tsp French’s Apple Pie Spice 

V2 cup sifted Velvet Cake and 

Pastry Flour 

2/; cup brown sugar* 

Yq cup butter 

V cup crushed Christie’s Honey 
Graham Wafers 


Place apples in a greased oblong dish 
and add a mixture of maple flavoring 
and water. Sprinkle with the spice. 
Mix remaining ingredients together 
and crumble over the top. Bake at 
350F for 30 to 40 minutes or until 
apples are tender and crumb mixture 
is brown. Serve with cream. Makes 
6 servings. 

Increase sugar if apples are very tart. 


Pumpkin Parfait Pie 


1 cup crushed Peek Frean’s 

Ginger Crisps 

V; cup chopped walnuts 

3 ths butter 

2 ths sugar 

1 envelope Davis Gelatine 

V4 cup cold strong coffee 

made with 1 tsp Instant Siesta 
Decaffeinated Coffee 

Vy cup hot milk 

3 tbs Pure Barbados Fancy Molasses 
11/. tsp French’s Pumpkin Pie Spice 
2 ths sugar 

Vo tsp salt 

1 pt soft Neilson’s Supreme Coffee 
Ice Cream 

1 cup Stokely’s Fancy Pumpkin 


Combine the Ginger Crisps, walnuts, 
butter and sugar, and press into the 
bottom and sides of a 9-inch pie pan. 
Bake at 350F for 5 to 7 minutes. Soft- 
en gelatin in coffee. Add the milk and 
stir until dissolved. Add the molasses, 
spice, sugar, salt and ice cream. Stir 
until blended and add the pumpkin. 
oill until mixture thickens slightly 
d scrape into prepared ginger-nut 
st. Chill until Garnish with 
ipped cream if desired. 


set. 


Boysenberry Compote 


(15-0z) can Kent Fancy 


o 


°ysenberries 
Vv, cup Chateau Thierry Blackberry 
andy Syrup 


~ ow 


"bs lemon juice 


nbine boysenberries, blackberry 
ndy syrup and lemon juice. Chill 
‘roughly and serve in comports with 
































































Your choice of deep-sea fresh cod, halibut and 
haddock in delicious batter. Golden-brown 
french fries that melt in your mouth. Just 
pop Rupert Brand Fish and Chips in the oven. 
Serve in 20 minutes. 


SERVE SEAFOOD TO-NIGHT 
THIS NEW, EASY WAY 


FISH STICKS 


All they need is 15 minutes in 
the oven. There’s nothing to do 
but serve these delicious fingers 
of Rupert Brand deep-sea fish. 
They're already breaded and 
cooked arid fresh-frozen at the 
peak of flavour. 


FILLET 
PORTIONS 


Already breaded. Already div- 
ided into individual servings. 
Rupert Brand Breaded Fillet 
Portions need only 12-15 min- 
utes in the oven or 3 in the deep- 
fry pan. Cod, haddock, halibut 
fresh as the ocean. Also try 
Rupert Brand Breaded Shrimps. 


Product of British Columbia Packers Limited, 
who also bring you Clover Leaf Canned Seafoods. 
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Orangecot Fluff 


2 eggs, separated 
V4 cup sugar 
V2 pt whipping cream 


1 ths Cox Gelatine 
1 (20-0z) can Sun-Rype Orangecot 
Nectar 


Soften gelatin in % cup of the nectar. Mix another % cup of the nectar with 
the egg yolks and sugar in the top of a double boiler and stir and cook until 
thickened. Add the gelatin and stir until dissolved. Remove from heat and stir 
in the remaining nectar. Chill until thickened. Fold in 1 cup whipped cream 
and the stiffly beaten egg whites. Serve in sherbet glasses topped with remain- 
sweetened and flavored with Shirriff Imitation Coconut Extract. 


ing cream 


Makes 6 or 7 servings. 


Steamed or Baked Mincemeat Bran Puffs 


1 pkg Betty Crocker Honey Bran 
Muffin Mix 


1, cups Borden’s None Such 
Mince Meat 


Grease 8 deep custard cups and spoon 2 or 3 tablespoons mincemeat into each. 
Prepare the muffin mix and fill prepared cups two thirds full. Pour remaining 
muffin batter into greased muffin pans, and bake according to directions. Steam 
mincemeat puffs for 30 minutes or bake with the muffins. Serve hot mince- 
meat puffs for dessert with hard sauce or whipped cream. The muffins will be 
handy for the next day’s lunch with salad. 


Cola Parfait Pie 


1 (12-0z) bottle Coca-Cola 
1 envelope Davis Gelatine 
2 tsp lemon juice 


1 pt Borden's Vanilla 
Ice Cream 
Coconut Crust 


Soften gelatin in 4% cup of Coca-Cola and heat until dissolved. Remove from 
heat. Add remaining Coca-Cola and lemon juice. Cool and stir in the ice 
cream. Pour into the prepared coconut crust. Chill until set. Spread with a thin 
layer of sweetened whipped cream and garnish with toasted coconut. 

COCONUT CRUST: Combine | slightly beaten egg white, 1 tablespoon sugar 
and 2 cups Baker’s Flake-Type Coconut. Press mixture into a well-greased 
9-inch pie pan and bake at 375F for 10 minutes. Cool before filling. 


Baked High-Protein Pudding 


Vy cup Chocolate Flavored Ovaltine 
1 cup Pablum Protein Cereal 
Salt and vanilla 


2 eggs beaten 
2 cups milk 
V4 cup brown sugar 


Mix all ingredients together and pour into custard cups. Bake in a shallow 
pan of water at 350F for 35 to 40 minutes. Chill and serve with whipped 


cream or chocolate sauce. 


Almond-Moka Pear Surprise 


1 (6-0z) Van Kirk Almond-Moka Bar 
V2 tsp grated paraffin wax 


1 Betty Crocker Chocolate Cake Roll 
1 (28-oz) can Aylmer Bartlett Pears 


Bake Betty Crocker Chocolate Cake Roll according to directions. Drain and 
dry pears. Melt chocolate and paraffin over hot, not boiling water. To assemble 
dessert: Slice cake roll into 8 and place cut side down on dessert dishes. Top 
each slice with a pear half, cut side down. Spoon or pour melted chocolate 
over the pear halves. Chill and remove from refrigerator 15 minutes before 
serving. Makes 8 sophisticated desserts. 


Open-Face Raisin Fiesta Pie 

Grated rind of 1 orange 

¥%, cup sour cream 

Yq cup brown sugar 

2 ths Minit Tapioca 

3% cup crushed Christie Cinnamons 


1 (9-inch) deep unbaked pie shell 
made with Robin Hood 

Golden Pie Crust Mix 

1 (20-oz) can E. D. Smith's 

Raisin Pie Filling 


Make | deep 9-inch unbaked pie shell. Combine the next five ingredients and 
pour into pie shell. Sprinkle with wafer crumbs and bake at 425F for 15 
minutes. Reduce heat to 350F and bake for 20 minutes longer. 
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Special-Occasion Three-Fruit Compote 


1 ths Durham Corn Starch 
3/, cup pineapple juice 

V4 cup lemon juice 
Brandy or rum flavoring, optional 


1 (20-oz) can Del Monte Sliced 
Pineapple 

4 firm bananas 

4 Sunkist Navel Oranges 

VY, cup brown sugar 


Place a greased sheet of heavy-duty foil on a cooky sheet. Turn edges up and ; 
fold corners to form a shallow pan. Arrange 8 slices of pineapple on the bot- e 
tom. Cover each with a slice of peeled orange, topped with half a banana, 
cut crosswise. Mix remaining ingredients together in the order given, and 
cook until clear. Drizzle over the fruit and bake at 375F for 15 minutes or 
broil slowly for 8 minutes. Baste with the sauce during cooking. Serve warm 


with pouring cream. 
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Rhubarb Banana Crunch 


1 (16-0z) pkg Bird's Eye 
Frozen Rhubarb 
1 or 2 sliced bananas 


1 cups Betty Crocker Rice 
Corn Flakes 

V2 cup brown sugar (optional ) 
2 ths melted butter 


Combine the first three ingredients and sprinkle half in a small greased cas- 
serole. Add the bananas and rhubarb. Sprinkle with remaining crumbs and 
bake at 375F for 30 minutes. Serve plain or with custard sauce. 
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Chocolate-Cream Pineapple Marguerites 


\/ tsp grated lemon rind 

Yq pt whipping cream 

VY, cup Borden's Instant Dutch 
Chocolate 

Sifted icing sugar 


1 Monarch Pouch-Pack Golden 
Yellow Cake Mix 

1 egg 

V3 cup pineapple juice 

V4 cup drained crushed Dole 
Pineapple 


Line 12 large muffin pans with paper cups, or 24 small muffin pans. Empty 
the cake mix into a small beater bowl and add the egg and pineapple juice. 
Beat on medium speed until smooth, about 4 minutes. Fold in the crushed 
pineapple and lemon rind. Spoon into paper cups and bake at 375F for 20 
minutes. Cool and cut cone-shaped pieces out of the top of each. Whip the | 





cream and fold in the chocolate powder. Spoon mixture into each cake cavity 
and replace tops. Sprinkle with sifted icing sugar and serve. 
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Rich Chocolate-Marshmallow Trifle 


1 cup Borden's Eagle Brand 
Sweetened Condensed Milk 

2 squares Baker’s Unsweetened 
Chocolate 

1 tsp Blue Ribbon Instant Coffee 





16 Campfire Marshmallows, cut in 
quarters 

6 Weston’s Rich Tea Biscuits, broken 
Vq pt whipping cream 


Mix the condensed milk, chocolate and coffee in the top of a double boiler 
and cook until mixture is thick and smooth. Cool slightly. Fold in the marsh- 
mallows and broken biscuits. Chill and fold in 1 cup stiffly beaten whipping 
cream. Pile into sherbet glasses. Top with remaining cream and_ toasted 
almonds. 


Banana Dessert Pancakes 


3, cup water 

1 egg, separated 

1 can Gerber Strained Bananas 
(about 2 cup) 


¥%, cup Aunt Jemima’s Pancake Mix 
V3 cup Homogenized Mil-ko 

Partly Skimmed Milk Powder 

E. D. Smith’s Seedless Red or 

Black Raspberry Jam 


Mix the water, egg yolk and strained banana together. Beat in a mixture of the 
pancake mix and Mil-ko. Fold in the stiffly beaten egg white. Spoon or pour 





enough batter onto a hot greased griddle to make 4- or 5-inch pancakes. Turn 
when first side bubbles. Spread each pancake with red raspberry jam and roll 
up with tongs. Sprinkle with icing sugar 
about 8 to 10 pancakes. 


and serve with sour cream. Makes 
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home cooking 
could 
smell 
this 
sood! 















I RESH. wide-awake aroma... the 


fragrance of wholesome ingred- 
ents being cooked fresh on your 
own stove! It foretells a taste that’s 
too good to miss...the home-cooked 
LipTON flavour! 


It’s Chicken Noodle, of course! Dip deep into that noodle-rich broth —clear and 
















golden as a chicken broth should be. Taste the heart-warming goodness of plump, 






choice chicken... nourishing egg noodles... the tang of fresh parsle v and 






garden herbs. Why. even your very own home-made soup would be 





“hard put” to beat this treat 












Green Pea Soup... thick ’n’ nourishing with just a hint of smoki- 





ness to bring you back for another sip. Another in the famous 





Lipton line. 












Chevlaine e October 1960 


EW! & 


weight watchers 


D-ZERTA 
PUDDING! 


Delicious...sugar-free... 
only 54 calories a serving 


D-Zerta Pudding—grand new dessert for 
calorie counters! Big in flavor, small in 
calories —just like its Jell-O good companion 
D-Zerta Gelatin. And it’s absolutely sugar 
free. It’s sweetened with saccharin and 
cyclamate sodium. 

When made with skim milk, D-Zerta 
Pudding contains only 54 calories a serving. 
(even a serving of lemon sherbet 
gives vou 241 ! 

If you don’t see D-Zerta Pudding in the 
dietetic section of your food store, just ask, 


ons teint 4 tempting {Cours 
D-ZERTA 


PUDDING CHOCOLATE e BUTTERSCOTCH 
VANILLA « CARAMEL 


Get D-ZERTA 
PUDDING today 


A Product of General Foods, Limited « The makers of JELL-O Desserts 











NEED EXTRA CASH? 


You can earn $10-$15-$20 every month. It’s easy. With no previous 
sales experience you can build yourself a profitable spare-time business. 
You need no money to start—everything is supplied. 


As our COMMUNITY REPRESENTATIVE you will be given full 
authority to accept and service new and renewal subscriptions to 
CHATELAINE for friends, neighbors and acquaintances. You keep a 
generous portion of each collection as your commission. 


Here is a real opportunity! Write for full particulars TODAY — you 
will be glad you did. 


Without obligation — write 


J. B. McNeil 
Maciean-Hunter Publishing Co. Ltd., 481 University Avenue, 
Toronto 2, Canada 











AWaue you tasted 
PEEK FREAN’S “FAMOUS QUALITY” 


CHOCOLATE BISCUITS? 


Peek Frean's ‘Famous ae of, 
quality’ Biscuits coated 

with smooth rich milk 

chocolate. Try themand 


judge for yourself. m 
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WiLA HOCOLATE ASSORTED 
Biscusly 
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7. DESSERTS | continued 
Baked Orange Pudding 


1 cup soft bread crumbs 
2 tbs butter, melted 
1 cup Kraft Miniature Marshmallows 


2 egys, separated 

1 (6-0z) can New Minute Maid 
Orange Juice, defrosted 

1 cup milk V4 cup sugar 


Mix the egg volks. orange juice. milk, bread crumbs, butter and marshmallows 
together. Fold in the egg whites stiffly beaten with the '4 cup sugar. Pour into 
a greased oblong bake dish and bake at 350F until set and puffy, about 35 


minutes. Cool before serving. Makes 5 or 6 servings. 


Baked Pineapple Orange Rice 
2 cups cooked Delta or Dainty Rice 1 tsp grated lemon or orange rind 
1 (20-0z) can Dole Pineapple Tidbits 2 eggs, slightly beaten 
1 (11-0z) can Saico Mandarin 1 (6-o0z) can Carnation Evaporated 
Oranges, drained Milk 


2 ths lemon juice Vy cup sugar 


Combine all ingredients and scrape into a greased 1'2-quart casserole dish. 
Cover and bake at 350F for 50 minutes or until set. Serve hot or cold with 


pouring cream. Makes 8 servings 


Mocha Bavarian 
1 envelope Cox Gelatine V4 cup Cadbury’s Choco 
V4 cup water V4 tsp salt 
1 pkg Royal Instant Vanilla Pudding 1 cups milk 
2 tsp Instant Chase & Sanborn Coffee VY. pt whipping cream 


Soften gelatin in the water and heat until dissolved. Beat the next five ingre- 
dients together until thick. Stir in the gelatin. Cover with Saran Wrap and 
chill until mixture thickens. Fold in all but 4 cup of the stiffly whipped 
cream. Pile in sherbet glasses and garnish with remaining sweetened whip- 


ped cream. 


Apricot Ambrosia 


1 (20-0z) can Del Monte Apricot 
Halves, drained 


Vo tsp grated lemon rind 
2 egg whites 

2 cans Ambrosia Creamed Rice Yq cup sugar 

Dessert Baker’s Angel Flake Coconut 
2 egg yolks, slightiy beaten 


Spread the apricot halves in a greased bake dish and cover with a mixture 
of the creamed rice, egg yolks and lemon rind. Make a stiff meringue of the 
egg whites and sugar and drop by spoonfuls over the rice. Sprinkle with coco- 
nut and bake at 350F for 20 minutes. Serve warm or cold. Makes 6 to 8 


servings 


Minted Fruit Cup 


1 (20-0z) can Libby’s Deep Minted 
Pineapple Chunks 


2 grapefruit, peeled and sectioned 
V, cup McLaren's Green Maraschino 
V2 cup green grapes, seeded Cherries, sliced 

and sliced 2 ths lemon juice 


Combine ingredients and chill thoroughly before serving. A few das 
Chateau Thierry Creme de Menthe syrup will accentuate the mint fi 
Orange sections and diced apple may be added for a change from this 


green and white color scheme 


Beater Bowl Shortbread Crust 
V2 cup Fleischmann’s Corn Oil 2 ths lemon juice 


Margarine 2 cups sifted Monarch Cake 
2 ths sugar 


1 tsp Magic Baking Powder 


and Pastry Flour 


Beat margarine until creamy, and beat in remaining ingredients. Press 


inch up the sides of a lightly greased 12x9-inch pan. B 
at 375F for 12 to 15 minutes. 


the bottom and 











pNow, from our Country Kitchen Collection of fine recipes: 














Deep, dark-chocolatey and moist, yet so light and velvety. What fabulous Devils Food cake you'll bake with new 
Betty Crocker cake mixes... cake that’s as rich and homemade good as country-oven butter cake. . . always tastes 
as fresh and moist tomorrow as the day you bake. Surprise your family with the Devils Food beauty above. 
Betty Crocker calls it Chocolate Velvet Cream Cake, and gives you the directions right on the Devils Food package. 


That Betty Crocker Chocolate Fudge Frosting helps make it irresistible, too! 
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Rich Fruit-Filled Pasties 


2/, cup lukewarm water 3 cups sifted Ogilvie All Purpose 
1 ths sugar Flour 

1 envelope Fleischmann’s Active 1 tsp salt 

Dry Yeast 2 ths sugar 

1 well-beaten egg V2 cup Domestic Shortening 


2/; cup hard butter 


Mix the first four ingredients together and let stand 10 minutes. Sift dry ingre- 
dients into a bowl and cut in the shortening with a blender until very fine. 
Shred the butter into the mixture, using a medium-coarse grater. Stir with a 
fork and add the yeast mixture. Chill for 2 hours, then knead slightly. Roll 
out into a rectangle 15x10 inches and % inch thick. Cut into 24 24-inch 
squares. Spoon Spice Filling* into the centre of each and dampen edges. 
Bring edges up over the filling and pinch together. Turn pasties over and 
place on two greased cooky sheets. Gash tops. Cover and leave for 30 
minutes. Brush tops with egg and sprinkle with sugar. Bake at 375F for 
20 minutes. 


SPICE FILLING: Combine %4 cup soft Margene Margarine, % cup firmly 
packed brown sugar, 2/3 cup raisins, | teaspoon cinnamon, ¥2 teaspoon 
nutmeg, 4% teaspoon cloves, 1/3 cup Aylmer Cut Mixed Peel, finely chopped, 
and 44 cup crushed wafers. 


Marshmallow Spanish Cream 


1 envelope Davis Gelatine 1 (6-oz) can chilled Pet 

1 cup cold water Evaporated Milk 

1 egg, beaten 1 ths lemon juice 

V4 cup sugar 2 cups quartered Campfire 
V4 tsp salt Marshmallows 

1 tsp Shirriff True Vanilla Extract Bosco 


Soften the gelatin in the cold water, and heat until melted. Stir in the egg 
mixed with the sugar. Cook 2 minutes. Add salt and vanilla. Chill until mix- 
ture thickens. Whip the milk until thick. Add lemon juice and beat until stiff. 
Fold in the whipped evaporated milk and marshmallows. Pour into oiled 
molds and chill until set. Unmold and drizzle each serving with Bosco. Makes 


6 servings. 


eoeeeeeeeeeeeseere 
corer eee eee r eee eeoeeeeesesrseeeeeoeseeeeeeee 


Tropical Cup 
Vv, to 1 cup fresh grated coconut 2 sliced bananas 
Chateau Thierry L’Orange Blanc 2 ths unsweetened lime juice 


2 (15-0z) cans Donald Duck Orange 
and Grapefruit Sections 


Moisten the coconut with L’Orange Blanc and leave for half an hour to blend 
flavors. Add the orange and grapefruit sections. Chili thoroughly and just be- 


ore serving add sliced bananas and lime juice. Makes 6 or / servings. Ac- 
ompany with Peek Frean’s Nice Biscuits. 


coe eee sere er ees eeeeeee 


Strawberry Cream Squares 
16 Campfire Marshmallows 


pkg Birds Eye Frozen Sliced 
2 egg whites 


1 

Strawberries, defrosted 

2 ths Durham Corn Starch Yq cup sugar ; 

1 pkg Jell-O Vanilla Pudding and Rose or red food coloring 

Pie Filling (family size) Nestlé’s Quik, Strawberry Flavor 
2 egg yolks, slightly beaten 


tin strawberries and set aside 2 tablespoons of juice. Thicken remaining 
e with 2 tablespoons cornstarch dissolved in 4 cup of cold ae = 
.wberries and cool, then pour into prepared shortbread crust. Prepare 7 
g and pie filling according to directions, adding the 2 egg yolks eer om 
k. Cool and pour over the strawberry filling Heat ee ae “ 
iblespoons reserved strawberry juice until melted. then cool slightly. — 
\eringue of the egg whites and sugar, and fold in the marshmallow mixture. 


i. oe h 

f : ing < j top of filling. Sprinkle wit 
la few sod coloring and swirl on i 
cama ee Chill before serving. Cut 


S':awberry Quik and bake at 350F for 10 minutes. 
in generous squares. 








Creamy, Dreamy 
Pumpkin Pie 


in half the time 


HOW TO MAKE A PERFECT PIE CRUST. 
Now there’s a sure way of getting 
that wonderful flaky tender crust. 
It’s ROBIN HOOD GOLDEN PIE 
CRUST mix. Just mix with boiling 
water. Then roll. No matter how 
many times you roll it or how you 
handle it, it can’t fail! 


HOW TO MAKE DELICIOUS PUMPKIN 
FILLING. A tedious session of chop- 
ping, boiling and mashing? Not 
any more! For true old fashioned 
pumpkin goodness, just open a can 


of LIBBY’S FANCY PUMPKIN. 
You’ll be thrilled with the exciting 
spicy taste, the creamy, tender tex- 
ture. So good! So easy! 


HOW TO TOP IT ALL OFF—with new 
DREAM WHIP —the thick creamy 
whipped topping you can mix in 
the morning and serve at night! 
Just add milk and whip. Dream 
Whip won’t wilt or separate on 
standing. It’s the perfect topping 
for your Thanksgiving Pumpkin Pie. 


CLIP THESE COUPONS NOW! 







MR. DEALER: Robin Hood salesman will redeem 
this a es on" 2¢ Row for ne yen 

ng you customer have complied w 
the terms of this offer. 


ROBIN HOOD FLOUR MILLS LTD., MONTREAL, QUEBEC 


= ROBIN HOOD GOLDEN PIE CRUST MIX 


TAKE THIS COUPON TO YOUR GROCER TODA’ 
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TAKE THIS COUPON TO YOUR GROCER TODAY 
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when you buy a package of 
DREAM WHIP 


MR. DEALER : General Foods will redeem this cou- 
pon from you when terms of offer have been 
complied with for 10¢ plus 2¢ for handling. 


General Foods, Limited, Toronto, Ontario 
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Cherry Almond Tarts 


12 to 14 unbaked large tart shells, V4 cup sifted Gold Medal Flour 
made with Betty Crocker Pie Crust Mix 2 tbs hard butter 

1 (20-o0z) can Sun-Rype Cherry Pie V2 cup finely chopped blanched 
Filling almonds 


V3 cup brown sugar 


Fill tart shells two thirds full of cherry-pie filling. Mix the remaining ingre- 
dients together to form a crumbly mixture and sprinkle generously over the 
filling. Bake at 425F for 25 minutes. Cool slightly and carefully remove 


from pans 


Blueberry-topped Dessert Waffles 
Make waffles of Aunt Jemima’s Buttermilk Pancake Mix. Spread generously 


with Parkay Margarine and Kraft Pure Blueberry Jam. Add a scoop of 
Neilson’s Venetian Vanilla Ice Cream to each serving, 


Grape Snow 


1 envelope Knox Gelatine 1 ths sugar 
1 (12-0z) bottle Grape Crush 1 (8-oz) can Aylmer Dietetic 
3 ths lemon juice Pineapple 


Vy cup chilled Carnation 
Evaporated Milk 


Soften gelatin in 44 cup of the Grape Crush. Dissolve over hot water. Stir in 
the remaining Grape Crush and 2 tablespoons lemon juice. Chill until mixture 
thickens. Meanwhile, beat the evaporated milk until thick and add the remain- 
ing lemon juice. Add sugar and beat until stifi. Fold in the grape mixture 
Pile into 6 sherbet glasses and chill: At serving time garnish desserts with 


drained pineapple. Approximately 80 calories per serving 


Ginger Fruit Salad 


2 envelopes Lemon D-Zerta 2 ths Van Kirk True Root Ginger, 
VY. cup water chopped 

2 (8-oz) cans Ayimer Special Diet 2 ths Sucary!l 

Fruit Cocktail 1 diced red-skinned apple 


1 peeled diced Sunkist Orange 


Soften gelatin in the water and heat until dissolved. Remove from heat and 
add the next three ingredients. Chill until thickened and fold in apple and 
orange. Spoon into small molds and let set. Unmold and serve with low- 
calorie salad dressing. Makes 8 small molds. Calories per serving, without 


dressing, about 50 


Raspberry Sponge Roll 


2 egg yolks V4 cup skim milk 

Vq cup fine sugar 1 ths St. Lawrence Corn Oil 
34 cup sifted Robin Hood 2 egg whites 

Velvet Cake and Pastry Flour Vv to 34 cup Aylmer Dietetic 
1 tsp Magic Baking Powder Raspberry Spread 

Vg tsp salt 


Beat egg yolks until lemon-colored and add half the sugar gradually. Con- 
tinue beating until thick. Fold in the sifted dry ingredients alternately with the 
milk and oil. Beat egg whites until very stiff with remaining sugar. Fold in the 
egg-yolk mixture. Spread in a greased jelly-roll pan that has been lined with 
wax paper. Bake at 400F for 10 minutes. Turn upside down on a damp towel 
and remove paper. Spread with raspberry spread. Roll up and cool completely. 


Cut in 8 slices. Calories per slice — 120. 


Apple Cloud 


1 envelope Knox Gelatine Vy tsp Sucaryl 
13/4, cups Sun-Rype Opalescent 1 egg white, stiffly beaten 
Apple Juice 


Soften the gelatin in 4% cup of the apple juice. Heat until dissolved and add 
remaining apple juice and Sucaryl. Chill until syrupy and fold in the egg white. 
Pile into sherbet glasses and top with Dream Whip flavored with nutmeg or 


cinnamon. Serves 4 or 5. Calories per serving with topping, about 100. 


Banana Coconut Junkets 


1 pkg Junket Orange Rennet Dessert 1 sliced banana 
2 cups skim milk made with Pet V2 cup Baker’s Angel Flake Coconut 


Instant Skim Milk Powder 


Make the Junket according to package directions with the skim milk. Slice 
banana into 5 comports and sprinkle with coconut. Add the junket and leave 
undisturbed for 10 minutes. Chill and serve. Approximate calories per serving, 


2each Crumb Dessert 


6 canned Del Monte Peach 1 cup soft bread crumbs 

Halves, drained 2 tsp brown sugar 

1. ths butter 2 tsp unsweetened Oval!tine 

3/44 tsp cinnamon 6 ths Top-Wip (dessert topping) 


Place peach halves in dessert dishes. In saucepan melt butter, stir in cinnamon 
and crumbs. Toss lightly until golden brown. Add combined brown sugar and 
Ovaltine. Spoon over fruit. Serve immediately with dessert topping. Makes 6 


servings. Calories per serving, 105 


- 


Coftee Charlotte 


2 tsp Nescafé Instant Coffee 114, cups skim milk powder made 
4 tbs sugar with Instant Mil-ko 

2 ths Benson’s Corn Starch 1 tsp Adolph’s Sugar Substitute 
Vg tsp salt 2 egg yolks, slightly beaten 

1 tsp vanilla 2 egg whites 


Mix the coffee, 2 tablespoons sugar, cornstarch and salt together in a sauce- 
pan. Slowly stir in the vanilla, skim milk, sugar substitute and egg yolks mixed 
together. Cook and stir until thick and smooth. Cool to lukewarm. Beat egg 
whites until stiff with the remaining sugar and fold into the coffee mixture. 
Pile into 5 or 6 sherbet glasses and sprinkle lightly with chopped nuts. Ap- 


proximate calories per serving, 90, 


Fruit and Cheese for Dessert 
Line small rattan baskets with doilies and arrange in each, 2 wedges of fresh 
apple and 2 wedges of fresh pear dipped in lemon juice; a small bunch of 
seedless grapes. | ounce Kraft Danish Camembert or Dutch Edam cheese or 


ounce of each on | double Weston’s Stoned Wheat Thins. Calories, ap- 
proximately 150 per serving. 


Strawberry Shortcake 


4 eggs, separated 3, cup sifted Swans Down 
1 tsp Blue Ribbon Cream of Tartar Cake Flour 

Vq tsp salt 2 cups York Frozen Whole 
3/4 cup fine white sugar Strawberries 

3 ths cold water 4 ths sugar 


Yq tsp Shirriff True Lemon Extract 


Beat the egg whites until foamy and add the cream of tartar and salt. Beat 
until stiff. Add 44 cup of the sugar gradually and continue beating until 
glossy peaks form. Beat egg yolks until lemon-colored and add remaining 
sugar gradually. Continue Deating until thick. Add the water, lemon extract 
and the flour on low speed. Fold into the egg whites and scrape into a small 
35 minutes. Turn upside down 
to cool. Meanwhile. grind the frozen strawberries in a blender and add the 
sugar. Cut cake into |? wedges and serve each wedge with the fresh straw- 
berry mixture, : 


: and Top-Wip (dessert topping). Approximate calories per 
serving, 145. 


ungreased tube pan. Bake at 350 F for 30 to 
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Ready To Sowe 


PEA SOUP 

















GOOD FOOD !S FUN! Habitant soups are all soup... there’s no diluting the won- 
derful flavour. Because there’s no water to add, the soup stock is richer, tastier. 


Try all five of Habitant’s better-tasting soups ad /a mode de la cuisine canadienne-fran- 
caise. Two new chicken soups — Chicken with Rice, Chicken Noodle (shown above), 
French Canadian Pea soup, Vegetable, and Onion. 


LARGEST IN THE COMMONWEALTH 
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SERVING CANADA SINCE CONFEDERATION 
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LOW-CALORIE SPECIALS Continued 
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No-Sag Low-Cal Topping 


2 tsp Knox Gelatine 1 ths lemon juice 
1 ths water 3 ths sugar 
V2 cup cold water 

V2 cup Instant Mil-ko Skim 


Milk Powder 


V2 tsp vanilla 


Soften gelatin in the | tablespoon water and heat over hot water until dis- 
solved. Cool. Beat cold water and Mil-ko together until fluffy. Add gelatin 


and lemon juice. Beat until stiff and add sugar and vanilla. Use to top any 


low-calorie refrigerated desserts, and chill until serving time. Makes 2% 


cups. Calories per serving, 15 


Pie 


5 tbs sugar 


Choco-Nog 


3 cups Keliogg’s Corn Flakes 

3 ths Chocolate Flavored Ovaltine 
1 ths butter, melted 

1 envelope Knox Gelatine 


3 eggs, separated 

114, cups skim milk made with 
Borden’s Super Starlac 

1 tsp Chocolate Flavored Ovaltine 
Vg tsp salt 


1 tsp rum extract 


tart heating oven to 3S0F. Place corn flakes between pieces of waxed paper 


and roll with rolling pin into fine crumbs. Combine with 3 tablespoons Oval 
Bake 10 to 15 minutes. 


Mix gelatin in saucepan with | teaspoon Ovaltine, salt and 


tine and melted butter. Press into 9-inch pie plate 


Cool thoroughly 


2 tablespoons sugar 


Beat egg yolks with milk. Stir into gelatin mixture. Cook 
Stirring over low heat, until gelatin is dissolved. Remove trom heat. Add rum 
extract. Chill 


Meanwhile, 


until mixture mounds slightly when dropped from a 


beat egg whites until foamy, gradually 
until stiff 


hours 


spoon. 
table- 
Fold into gelatin mixture. Pour 
Makes 6 


add remaining 3 
spoons sugar, continuing to beat 
Chill 


serving, 175. 


into cooled crust several before serving. servings. 


Calories per 


Apple Tapioca Fluff 


2 ths Minit Tapioca 
34, cup boiling water 


Vv tsp grated lemon rind 
1 egg white 

1 (8-oz) can Aylmer Dietetic 2 ths sugar 
Apple Sauce V2 tsp cinnamon 


2 tsp lemon juice 


Cook tapioca in the boiling water until clear. Stir in the applesauce and heat 
until bubbly. Remove from heat and stir in lemon juice and rind. Cool. Beat 
egg white until stiff and add until firm 


Approximate 


sugar gradually. Continue beating 


Fold in the apple mixture with the cinnamon. Serves 4 or 5. 


calories per serving, 65 





Sharp Cheese Tray Treats 
2 (1'/3-0z) pkg Borden's Camembert Vq (4-02) pkg Borden's Soft Ripened 
Cheese Liederkranz Cheese 
2 ths sherry 
Crushed Hostess Potato Chips 


Fresh pear and apple wedges 


Vo tsp onion juice 
Dash Worcestershire sauce 
Christie's Bacon Dippers 


McLaren's Crispie Gherkins, sliced 
Mix the Camembert with the sherry and stir in enough crushed potato chips 


to make a fairly stiff mixture. Form into small fingers and roll in additional 


Makes 


Mix Liederkranz with the onion juice and 


crushed chips aozen 

i dash of Worcestershire sauce 
Spread mixture thinly on Bacon Dippers and top with thinly sliced gherkins. 
Arrange Camembert fingers on one side of a small cheese board with the fresh 


t 
pear and apple wedges dipped in lemon juice. Arrange ‘Liederkranz Dippers 
on the opposite side and place stuffed olives and celery curls in the centre. 
Vote Keep sharp cheese in the 
Heavy Duty 


fore serving 


refrigerator wrapped separately with Alcan 


Household Foil. For finest flavor bring to room temperature be- 


ceoeeres 





Kipper Olive Spread 
Drain and mash 1 can Connors Kippered Snacks. Add 1 envelope Lawry’s 
Olive Dip Mix. 2 tablespoons lemon juice and | can Nestlés Pure Thick 


Cream. Use as a spread or dip for W eston’s Crackers. 
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Oyster Crunchies 
Spread Clover Leaf Smoked Oyster Spread on Christie’s Vegetable Thins and 
top with a slice of Gattuso Stuffed Queen Olives OR mix the oyster spread 
with sour cream. and lemon juice and a dash of Tabasco and use as a tasty 


dip with potato chips. 
PO TT TR ee TT ee Ee 


Salmon Stuffed Celery 


1 ths lemon juice 
Celery stalks 


1 small can Clover Leaf 
Smoked Steelhead Salmon 
1 (4-0oz) pkg Kraft Cream Cheese 


Drain salmon and blend with cream cheese and lemon juice. Fill 3-inch lengths 
of washed dried celery stalks or spread mixture on cucumber slices. Note: 
Thin mixture with sour mayonnaise and use as a tasty dip with 


Christie’s Salt-Tangs. 


cream Ol 


eee ere eee eeeeeeeeseeeesereeeee eee ee eee ee reer eeereeseeree 


Corned Beef Rollups 


Cut Shopsy’s Corned Beef Slices in three. and roll around Bick’s Pimento 


Stuffed Gherkins. Secure with toothpicks and serve. 


Pizza Pie De Luxe 
2/, cup lukewarm water 1 can Chef Boy-Ar-Dee 
1 tsp sugar Spaghetti Sauce 
1 envelope Fleischmann’s Active 


Bry Yeast 


Vy tsp Blue Ribbon Oregano 

1 (6-0z) pkg Schneider’s Canadian 
Brick Cheese 

1 can Brunswick Sardines 

Gattuso Black Greek Olives 


2\4, cups (approx) Betty Crocker 
Bisquick 

1 (4-0z) pkg Schneider's Skinless 
Pepperettes 


Combine water, sugar. and yeast in a medium-size bowl. Stir in enough Bis- 


quick to make a soft. but firm dough. Knead slightly and press dough out in 
a 12-inch greased pizza pan or shallow 12x14-inch pan. Build edges up slightly. 
Add the sliced pepperettes and spaghetti sauce. Sprinkle with oregano. then 
top with wedge-shaped pieces of brick cheese. Garnish with drained sardines 
ind slivers of black olives. Bake at 450F for about 10 to 12 minutes. Serve 
warm. Serves 8 to 12 


a 


Hearty Au Gratin Steakwiches 
4 minute steaks 
Adolph’s Meat Tenderizer 
Blue Ribbon Steak Spice 
V2 pkg Lawry’s Blue Cheese Dip 


Sour cream 
4 thin slices Spanish onion 
8 slices French stick 


Sprj ! ‘ihe ote e watt sus , ° A : 
prinkle the steaks well with meat tenderizer and steak spice. Leave at room 


hour or chill | hour. Meanwhile. blend the dip mix 
cream to make 


temperature for about 


ture +} or : 
Ure With enougn s¢ a spready consistency. Spread bread 


Siees Henuly with garlic butter and wrap entirely in household foil. Heat in a 
280 . “ ease Pais ; 

F oven. Broil or pan-fry the steaks quickly to the rare or medium-rare 
Stage Spread steaks with Bh 


e cheese mixture and serve between hot garlic 
bread slices. Add crisp onion rings to each for crunchiness. 


Savory Rissolé Potatoes 
V2 cup Mazola Corn Oil 


1 (2-Ilb) bag frozen Fraser Vale 
Spudniks 


1 tsp Biue Ribbon Seasoning Salt 
1 ths Lea & Perrins 
Worcestershire Sauce 


Panr ai: t h i. 
Pour oil into a shallow bake pan an 


1 


1 


add the potatoes. Shake pan until potatoes 
sprinkle generously with the seasoned salt and Worces- 
Bake at 400F for 20 minutes. Serves 7 or 8. 


inad a roast about 35 


are thorougniv coated 


a Se a 
tersnire Sauce 


Spudniks 
minutes before roasting is completed. 


A 
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GENERAL FOODS 
KITCHENS 





AT GENERAL FOODS KITCHENS 


October is the bakingest month! 


There’s Thanksgiving, with extra goodies to plan for family festivities. 
There’s Hallowe’en, which means a parade of small spooks and cowboys 


with appetites honed for your home-made cookies and candy 


Yes, 


October gives you scope for trying these tempting, tested recipes from 


General Foods Kitchens. 


HALLOWE'EN CHOCOLATE PIE 


Serve it once and you'll agree, this 
chocolate pie is some pumpkin! 
Equally appropriate for a deluxe 
dessert on Thanksgiving Day or 
on Hallowe’en. 





2 squares Baker’s Unsweetened 
Chocolate 
2% cups milk 
1 cup sugar 
6 tablespoons flour 
Yo teaspoon salt 
2 egg yolks, slightly beaten 
2 tablespoons butter 
1 teaspoon vanilla 
1 baked 9-inch pie shell 
Ya cup whipping cream 
3 or 4drops yellow food coloring 
1% tablespoons grated orange rind 
Baker's Chocolate Chips 


Add Baker’s Unsweetened Cho- 
olate to milk and heat in double 
boiler. When chocolate is melted, 
eat with egg beater until blended. 
Combine sugar, flour, and salt. Add 
radually to chocolate mixture and 
0k until thickened, stirring con- 
tantly. Continue cooking 10 min- 
tes stirring occasionally. 








CHIPS 


Cut along dotted line... 


keep for use in YOUR Cook’s nook 


ASE IT BETTER WITH BAKER 


laine a 


Octoher 1960 


BAKERS CHOCOLATE 


Pour small amount of mixture 
over egg yolks, stirring vigorously. 
Return to double boiler, cook about 
5 minutes longer. Add butter and 
vanilla, blend. Cool 
5 minutes, stirring once or twice. 
Pour into baked pie shell. Chill. 

Whip cream and fold in coloring 
to tint light orange color. Spread 
cream on top of pie in shape of a 
pumpkin. Sprinkle with orange 
rind to form ridges of pumpkin. 
Make a face, using Baker’s Choco- 
late Chips for eyes, nose and mouth. 


CHOCOLATE 
TAFFY TREATS 


The children will love to help you 
pull this perfectly delicious taffy, 
in preparation for small ‘Trick or 
Treat’ callers. You’d better be 
ready for enthusiastic family sam- 
pling, as well! 

Yo pkg. (4 squares) Baker's Semi- 
Sweet Chocolate 
cup light brown sugar, firmly 
packed 
Ys cup light corn syrup 
24 cup water 
cup light molasses 
V4 teaspoon salt 
2 tablespoons butter 


—~ 


— 


Combine ingredients in sauce- 
pan. Place over low heat and stir 
constantly until mixture boils. Con- 
tinue boiling, stirring frequently to 
prevent scorching, until a small 
amount of syrup forms a hard ball 
in cold water (or to a temperature 


of 262°F.). Pour taffy on a greased 


’ 


only about | 





platter or marble slab. As candy 
cools on edge, fold edges to- 
ward centre with a spatula; 
continue folding until candy 
is cool enough to handle. 
Butter hands lightly 
and pull candy until 
cold. Stretch out in 
long rope and cut 
with scissors. 
Wrap in twists of 
waxed paper. 
Makes 5 dozen 
l-inch pieces. 










BLONDE BROWNIES 


Gentlemen prefer ’em, but ladies 
love ’em too. So bake these un- 
usual Brownies often during Oc- 
tober. You'll enjoy their superb, 
surprise chocolate accent. 


~ 


cup plus 2 tablespoons sifted 
pastry flour 

Ya teaspoon Calumet Baking Powder 
Ye teaspoon soda 

Ya teaspoon salt 

Y. cup chopped nuts 

Ys cup butter 

cup firmly packed brown sugar 
egg, slightly beaten 

teaspoon vanilla 

Yo cup Baker’s Chocolate Chips 


Sift flour once, measure. Add 
baking powder, soda and salt, and 
sift again. Add nuts and mix well. 
Set aside. 


—_— 


Melt butter in saucepan; re- 
move from heat. Add sugar and 
mix well. Cool slightly. Add egg and 
vanilla and blend. Add flour mix- 
ture, a small amount at a time. 
mixing well after each addition, 
Spread in greased 9 x 9 x 2-inch 
pan. Sprinkle Baker’s Chocolate 
Chips over top. Bake in moderate 
oven (350°F.) 20 to 25 minutes. 
Do not overbake.) Cool in pan. Cut 
in 2!; x 16 inch bars. Makes 2 
dozen, yummy as they come! 





' 
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“T must try that” | 
Department | 


Pie-in-the-sky ideas for Thanks- 
giving and such. Sprinkle grated 
Baker’s Unsweetened Chocolate on 
bottom of baked pie 

shell just 

after you 

take it from 
the oven. Heap 
still-warm 
vanilla cream Phe 
or butterscotch 7) wo Nee 





filling into é as & 
1 g c . : ie 


crust. Sprinkle 
with more of the 
grated Baker’s 
Unsweetened Chocolate. Also gor- 
geous tossed over meringue-topped 
pies as they come hot from the oven. 


Next a dessert with real Hallowe’en 
dash! Prepare Jell-O Orange Coco- 
nut Tapioca Pudding as package 
directs. Spoon still warm, tangy 
orange cream pudding into sher- 
bets, alternating and topping with 
Baker’s Chocolate Chips. This is 
a tempting flavor combination. 





Partial to October’s favourite 
pumpkin pie? Try a touch of 
Baker’s Coconut snowed over the 
spicy pumpkin filling, just before 
your pie is completely baked 
Makes a marvellously crunchy, 
golden-brown pie topping. 


'§ — BAKER'S CHOCOLATE CHIPS * BAKER'S LEMON CHIPS * BAKER'S UNSWEETENED CHOCOLATE © BAKER'S SEMI-SWEET CHOCOLATE 








Traditional Favourites. Served hot or cold — fowl always 
tastes better with cranberries — all year round too 


The tang of Ocean Spray cranberry sauce brings out the 
flavour of sweet, tender ham. Mmm! tastes even better 


goes a long. long way 





Add flavour and colour to those crisp, cool salads 
Ocean Spray cranberry sauce. It’s magic! add cranberries! — sauce or jellied 


aa 
¢ dl ur meas 
| } ) e 
Yes, ma'am, cranberries aren't just for Christmas and 
Chanksgiving and mot juste for chicken and turkey, Ocean 


CRANBERRY SAUCE 


Pork can be exciting too add piquant 


either _thev make so many, manv foods tastier all vear 
round. That's why Ocean Spray ¢ ranberries are fast be- 
coming vear ‘round favourites right across the country. 


Irv them soon, vou'll see 


GET Ocean Sp TODAY 


JELLIED OR WHOLE CRANBERRY SAUCE 


...berry good eating indeed! 
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Mustard Creamed Onions 


1 can Campbell's Cream of Pinch cayenne 
2 cans Culverhouse Small Boiled 
Onions, drained 


Gattuso Grated Parmesan Cheese 


Celery Soup 
V4 tsp French’s Dill Seed 
1 ths French’s Prepared Mustard 


Heat the soup, dill seed. mustard and cayenne together until bubbly. Add the 
drained onions and heat thoroughly. Serve sprinkled with Gattuso Grated 


Parmesan Cheese. 


Mocha Soda 


Canada Dry Soda Water 
Neilson’s Vanilla ice Cream 


11/, tsp Blue Ribbon Instant Coffee 
1 ths hot water 
2 or 3 ths Hi-Flo Chocolate Syrup 


Measure the coffee and water into a tall glass and stir in the chocolate syrup, 
and about '4 cup of the soda. Add the ice cream and fill with soda. Stir and 


serve 


Easy Chocolate Nut Candies 


2 pkg Van Kirk Chocolate Chipits 
V4 cup Carnation Evaporated Milk 


V2 cup chopped pecans OR hazelnuts 
11/4, cups sifted icing sugar 
1 tsp vanilla Kellogg’s Corn Flake Crumbs 


1 egg white 


Melt the Chipits in the top of a double boiler with the milk and vanilla. Mean 
while. mix the egg white, pecans and icing sugar together. Remove chocolate 
mixture from the heat and stir in the nut mixture. Chill and form into small 
fingers. Dip in corn-flake crumbs and chill. Keep in refrigerator until needed. 
Makes about | pound 


Corn Bread Brunch Squares 


1 cup Allen’s Fancy Apple Sauce 
Vo pkg Betty Crocker Corn 
Muffin Mix 


1 Ib Visking Wrapped Heat and 
Eat Sausages 
Old Colony Maple Syrup 


Spread applesauce in a well-greased 8-inch pan. Prepare the muffin mix ac 
cording to directions and pour over the applesauce. Bake at 400F for 20 
minutes. Turn upside down and serve in wedges with sausages, prepared 
according to directions, and maple syrup. Serves 6. 
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Breakfast Treat 


Sprinkle a serving of Nabisco Orbits with Chocolate Flavored Ovaltine and add 
cream or milk. 


Sweet and Sour Garlic Sauce 
V_ cup Crosby's Gold Star Brand 


‘Pure Barbados’’ Extra Fancy Molasses 
V2 cup Wish-Bone Italian Dressing 


1 ths Chun King Soya Sauce 
1 ths Canada Malt Vinegar 
2 tsp Blue Ribbon Ginger 


} > ’ xf > . . 
Shake all ingredients together and use to baste spareribs, ham slices, sauisa 


patties or canned pressed pork during baking, broiling or barbecuing. 


B&B Demitasse Coffee 


For each small cup, use | teaspoon Yuban Instant Coffee. 14 cup boiling wat 
and | or more teaspoons Chateau Thierry B & B depending on desir 


sweetness. Top with a tablespoon of heavy cream whipped to a smooth th 
consistency. Serve immediately. 
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BULOVA WATCHES 


Samsonite LUGGAGE 
in Chatelaine’s Famous Brands Contest 


Here’s a contest that is fun to enter! Get the whole family to play this game 
and you may be the lucky winner of one of these valuable prizes. 

All you have to do is identify the brand and page number of the current 
advertisements of these famous manufacturers. In some cases they are 
parts of trade marks or packages, in other cases they are symbols regularly 
used by our food advertisers. Every manufacturer has an advertisement in 





PRIZES! 








G. E. Upright Freezer this issue of Chatelaine—so read every page very carefully! 












ote If you live WEST of the Ontario t If you live EAST of the Ontario 
Lakehead, please ignore these squares Lakehead, please ignore these squares 
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PAGE AS YOUR ENTRY 
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Brond. Brand. . Brand... Brand Brand Brand 
Page No. Page No. . . Page No. Page No. Page No. Page No. 
Mrs. 
NAME | eee . ee caneianaiet 
‘ A 
(Please print) 
Town____- oa ecectanicaaie ae. ecient oe 
Follow these simple contest rules: 
1. Identify each illustration by writing the advertisement brand name 5. Entries will be judged on the basis of accuracy and legibility. The 
and page number of this issue from which the illustration is taken judges decision on all matters connected with this contest is final. 
in the space provided in each square. All entries become the property of Chatelaine and you accept these 


rules when you enter. 


2. Print your name and address in the coupon above. om ‘ : iit 
i . Mail your entry to: . Contest is open to all residents of Canada excepting employees o 
7 Sctach Sie ooetines talene COMES, BOX 100, TERMINAL Maclean-Hunter Publishing Co. Ltd., and affiliated companies, 
A, TORONTO 1, ONTARIO. All entries must be postmarked before their advertising agency, their families, their advertisers and affili- 
midnight Saturday, November 26, 1960 and received not later than ated companies and their advertising agencies. 
December 3, 1960. Entries bearing insufficient postage will not qualify. 7. All winners will be notified by mail in January. A complete list 
4. Entries will be judged during December. The first correct entry drawn of winners will be published in February 1961 issue of Chatelaine. 
by the judges and conforming to the rules will be deemed the winner 8. No correspondence concerning this contest can be entered into. 
of the first pirze. The next correct entries will win prizes in order All entries must be on this official entry form. No contestant can 


of their drawing. In the case of ties, earliest postmark will decide. win more than one prize. 
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Fruit Punch 


VY, cup honey 
ice cubes 
Ginger ale 


1 (16-0z) can Ocean Spray 
Cranberry Cocktail 

1 (20-0z) can Sun-Rype Applelime 
Juice 


Mix the cranberry juice and applelime juice with the honey and pour over the 
ice cubes. Add ginger ale for sparkle. Serve with Christie’s Cheese Ritz 


Hot Apricot Wheat Cereal 


Heat 3 1/3 cups skim milk made with Numilk Powdered Skim Milk and add 
¥> teaspoon salt and '4 teaspoon grated lemon rind. When mixture comes to 
a boil, stir in ¥2 cup Quick Cream of Wheat. Continue stirring until mixture 
thickens. Fold in | cup chopped cooked dried apricots. Serve sprinkled with 


grated maple sugar and cream. 


Banana Pineapple Pick Up 


V4 cup Dole Pineapple Juice 
2 scoops Neilson’s Ice Cream 


1, cups milk 
1 (4%,-oz) can Gerber Strained 
Bananas with Pineapple 


Measure all ingredients into a blender and blend for a few moments. Pour 
into two tall glasses. Serve with Peak Frean’s Cotfee Cream Cookies. 


Ham and Pickle Coffee Cake 
1 chopped onion 2 (3-oz) cans Burns Ham 'N Pickle 
VY, cup Good Luck Margarine Sandwich Spread 
2 cups Robin Hood Easy Bisk 


Milk 


VY. cup Clover Valley Cheez Pleez 


Sauté the onion in margarine until onion is transparent. Scrape into a 9-inch 
greased ring mold. Spread mixture evenly. Make a soft dough of the Easy Bisk 
and milk. Knead slightly and rell out into a rectangle. Spread dough with a 
mixture of the Ham ‘N Pickle spread and cheese. Roll up and slice in 1|-inch 
slices. Place cut side down in the prepared pan and bake at 400F for 15 
minutes. Turn upside-down and serve warm with crisp relishes and biack olives. 
Note: This coffee cake may be made in the morning and refrigerated until 15 
minutes before serving time. 


Cinnamon Grilled Peanut Sandwiches 


V4 cup chopped seedless raisins 
V4 cup Good Luck Margarine 


8 slices General Bakeries Sliced 
Crusty Bread 
VV, cup Mciaren’s ‘Golden Roast” McLaren's Cinnamon and Sugar 


Peanut Butter 


Make sandwiches of the peanut butter and raisins mixed together. Spread out- 
side of sandwiches with margarine and sprinkle generously with Cinnamon 
ind Sugar. Grill in a sandwich toaster or broil until both sides are golden. 


Serve with cottage cheese pineapple salad. 


Corned Beef Hot Dogs 


1 ths prepared mustard 
York Vegetable Oil 
8 finger rolls 


1 (12-o0z) can Fray Bentos 
Corned Beef 

1 egg, slightly beaten 

VY, cup Rice Pablum 


Mash the corned beef and mix in the egg. Pablum and prepared mustard. Pat 
mixture Out in a 6X 8-inch rectangle on a board sprinkled with Pablum. Cut 
into & fingers 6 inches long. Roll to smooth the edges and fry slowly in hot 
oil until lightly browned on all sides. If you like garlic, drop a sliced garlic 


clove into the oil before frying. Serve in heated finger rolls with Rose Brand 


Sweet Relish. 


Hot Lemonade Sauce 


2 ths butter 
3 cup or more undiluted Minute 
Maid Lemonade 


Vy cup sugar 

2 ths Benson’s Corn Starch 
V2 cup cold water 

1 cup boiling water 

Mix the sugar. cornstarch and cold water together in a saucepan. Add boiling 
water slowly and cook and stir until smooth and thick. Add butter and 
lemonade to taste. Serve over fruit cobblers, steamed puddings or plain freshly 


baked cake squares. Makes about 242 cups. 


Grilled Caraway Sandwiches 


8 slices Puritan Chix 
Keen’s Dry Mustard 
Canada Cider Vinegar 


8 slices Weston’s 'Taliano Bread 
Soft margarine 

4 slices Kraft Natural 

Caraway Cheese 

Spread bread slices with soft margarine. Cover 4 slices with caraway cheese 
and Chix. Spread remaining slices with mustard, moistened to a smooth paste 
with vinegar. Put together and grill or broil until cheese melts and bread is 
golden. Cut diagonally and top with stuffed olives on toothpicks. 


Party Shrimp Parmesan 
2 (43-oz) cans Gold Seal 
Shrimp, drained 
Parmesan cheese and chopped 
parsley 


2 tsp Cox Gelatine 
2 ths lemon juice 
2/; cup mayonnaise 
Dash Tabasco 
Soften gelatin in lemon juice and heat over hot water until dissolved. Remove 
from heat and stir in the Tabasco and mayonnaise. Chill in a bowl of ice 
cubes until syrupy. Dry the shrimp and spear with toothpicks. Dip each 
shrimp into the gelatin mixture, then into a mixture of cheese and parsley. 
Set on Appleford Waxed Paper on a cooky sheet. Repeat until all are coated. 
If gelatin thickens too quickly, place over warm water and stir until right 
consistency. Chill shrimp to set coating before serving. 


Cheese Potato Cakes 

1 cup grated Cherry Hill Medium 
Cheddar Cheese 

1 ths onion juice 

Mazola Corn Oil 

Make potato according to directions. Cool and stir in remaining ingredients. 
Heat a frying pan greased well with Mazola and drop in the potato batter by 
spoonfuls. Fry until well browned on both sides. 


1 envelope Shirriff Instant 
Mashed Potatoes 

3/4, cup sifted Robin Hood Flour 
2 tsp Calumet Baking Powder 


Hush Puppies (1) 


(Crunchy muffinlike texture) 


3, cup Quaker Golden Corn Meal 
V4 cup sifted Monarch Cake 

and Pastry Flour 

1 tsp Calumet Baking Powder 
V2 tsp Windsor Salt 


1 tsp sugar 

Vo cup milk 

1 ths grated onion 

1 egg, well beaten 

St. Lawrence Corn Oil, heated 
Combine the first five ingredients and stir in the milk, onion and egg mixed 
together. Let stand for 10 minutes, stirring now and then. Drop batter by tea- 
spoonfuls into hot corn oil about | inch deep. Fry and turn until puffed and 
light brown. Drain on Scot Towels and serve hot with baked or fried sea food. 
Makes about 2 dozen. 


re 


Hush Puppies (2) 


(Crisp outside, soft inside) 


1 cup Quaker Golden Corn Meal 
2 tsp sugar 

1 tsp Windsor Salt 

12/4, cups water 


2 tsp Blue Ribbon Baking Powder 

2 ths Allsweet Margarine 

2 ths grated onion 

St. Lawrence Corn Oil, heated 

Mix the first three ingredients together in a saucepan and add the water. Stir 
and cook on low heat until mixture leaves the sides of the pan. Remove from 
heat and stir in all ingredients but oil. Cover mixture with Saran Wrap and 
chill. Form mixture into small finger-shaped rolls and fry in hot oil about 


+} 2 
| inch deep. Turn during cooking and drain on Scot Towels. Makes about 
2 dozen. Serve hot with fried or baked sea food. 
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/-8...beats the taste of a single juice 
7 healthy ways 


V-8’s special recipe gives you the goodness of 8 garden vegetables 
blended by Campbell’s into one great drink. Tastes real good—and real good for you (especially 


if you’re counting calories). You’ll like it—and so will the whole family. 


V-8 is a registered trade mark of Campbell Soup Company Lid 




















Now...an upholstery cleaner 
that really does the job! 
...foam-cleans an upholstered 
chair in only 20 minutes! 
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Guaranteed by ™ 

Good Housekeeping 
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You'll cheer this quick, simple way to 
foam-clean upholstered furniture! The 
Bissell Upholstery Shampoo Kit cleans 
without wetting your hands. Just pour 
the shampoo in the applicator handle, 


add water and brush away, squeezing 
the handle gently. This is Bissell ‘‘con- 


‘i 


m. 
“te, 


3 
upholstery 
shampoo kit 


trolled"’ foam-cleaning action—and it 
can give you a sparkling clean uphol- 
stered chairin only 20 minutes! Use your 
Bissell Upholstery Master for uphol- 
stered furniture, leather or vinyl. At any 
department or hardware store. Only 
$2.98. 12 oz. shampoo alone... $1.29. 





Today's fastest, easiest way 
to clean rugs 
=~ Bissell Automatic Shampoo Master 






You simply fill your Bissell Automatic Shampoo 
Master ...it applies just the right amount of 


shampoo. Rug dries clean...no wiping up. 
Restores dust-faded colors... pile springs back 
like new! 


BISSELL RUG SHAMPOO has twice the 
cleaning power of other brands. Use it 
‘ with a Bissell Automatic Shampoo Master 
\ for amazing results! 


» 
eens = 5) | 


BISSELL LTD., Niagara Falls, Ont. 
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8. MISCELLANEOUS | continued 
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Dutch Chocolate Soda 


4 scoops vanilla ice cream 
2 (12-0z) bottles Canada Dry 
Soda Water 


VY cup Borden’s Instant Dutch 
Chocolate Flavoured Mix 
1 cup water 


Shake the Chocolate Flavoured Mix and water together. Pour into 4 tal! 


glasses. Add scoops of ice cream and soda water to fill the glasses. 


Apricot Limeade 


Combine | (6-0z) can Birds Eye Limeade with 3 cans water and 2 (13-0z) 
cans Sun-Rype Apricot Nectar. Shake well and serve chilled. 


Rosy Raspberry Punch 


1 bottle vin rosé 
1 large bottle Canada Dry 


2 (6-0oz) cans Sunkist 
Raspberry Lemon Punch 


4 cups water Ginger Ale 


Shake the frozen Raspberry Lemon Punch and water together until melted and 
well blended. Pour over a block of ice in a punch bowl, adding the vin rose 
and ginger ale just before serving. Makes 25 small servings. 


Hot Savory Meat Tarts 
12 small unbaked tart shells, made 2 ths sour cream 
with Monarch Pie Crust Mix Black Diamond Cheese, grated 
1 (3-0z) can Cordon Bleu Ham-Veal- Bick’s Dill Tom-Toms, sliced 


Bacon-Tomato Spread 


Mix the meat spread with sour cream and spoon into unbaked tart shells. 
Sprinkle with cheese and bake at 400F for 10 to 15 minutes. Top each with 
a slice of Dill Tom-Toms pickles and serve hot. 
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Spiced Apple Tea Punch 
2 cups water 2 cups ‘‘B.C.’’ Sparkling Cider 
VY; cup Kraft Liquid Honey 
2 French’s Cinnamon Sticks, broken 
2 ths Red Rose Instant Tea 


Juice of 1 lemon 
1 cup medium dry sherry (optional) 


Bring the water, honey and cinnamon to a boil and simmer 2 minutes. Add 


tea and strain. Chill and add cider, lemon juice and sherry. Pour over ice 
cubes made of regular strength instant tea. Serves 12. 
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Popsicles 
1. cups boiling water 1 (6-0z) can New Minute Maid 
Frozen Orange Juice 
1 (7-oz) bottle 7-Up 


V2 cup sugar 


Dissolve the sugar in the boiling water and add the orange juice and 7-Up 
Pour into ice-cube trays with dividers in place. Freeze until almost firm. Press 
popsicle sticks in the centre of each cube and continue freezing until set 

Voie: Frozen popsicle cubes may be added to a punch in place of ice cubes 
for added flavor and color interest. 


Vienna Stuffed Prunes 


V2 Ib fancy large Sunsweet 
Tenderized Prunes 


1 (4-0z) can Puritan Vienna Sausage 
Kraft Catalina Dressing 


Steam prunes in a sieve over boiling water for about 5 minutes. Cool and 
remove pits. Stuff the cavities with l-inch lengths of Vienna sausage. Brush 
with dressing and broil until heated through. Serve on toothpicks. END 
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HELPFUL HINTS FOR 
COOKING SPAGHETTI 


e To test whether or not the spaghetti is 
-. ready, remove a strand, pinch it or taste 
it. If it breaks in two easily but still feels 
firm, if it is tender but still chewy, the 
spaghetti is done ‘al denti’ . . . just right. 
«To keep spaghetti hot until serving 
time, it should be placed in a colander 
and set over hot water. A small amount 
of butter stirred in the spaghetti will 
form a protective coating and will keep 
the individual strands separate. 
« Serve with Catelli Meat Sauce, 


CATELLI | 


TOMATO SAUCE 


NP 





itelaine @ October 1960 
















Slow-Simmerad |2 houre... 


Try these appetizing menu suggestions 
(Cost? Less than 15¢ a serving) 


GOOD FOOD IS FUN — Let Catelli do the work...you take the credit. You can make so 
many delicious but inexpensive meals with Catelli’s three fine sauces—Meat, Tomato and 
Mushroom. Each is slow-simmered 12 hours to perfection . .. the way you'd do at home. 
MEAT: New and improved, a tastier, meatier bolognaise. 

TOMATO: Rich and red, a zesty neapolitan sauce. 

MUSHROOM: Plump, tender mushrooms, a delicate delight. 


LARGEST IN THE COMMONWEALTH 


HABITANT 


SERVING CANADA SINCE CONFEDERATION 

























You'd never believe this is the same kitchen! View from 


Sa 





the entrance hall contrasts dramatically with the awkward 


“before” setup, right. New window adds feeling of space. 








—HATCHENFUL 
F IDEAS! 


remodeling job or just update a corner or 






Whether you plan 





to do acomplete 


two, Mrs. Marvin Goodman’s kitchen is stacked with 

















ideas you can use, too 
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PVBLE COUNTER N 
__g ey OS EN 
Floor plan of new kitchen: same area — hina, glass 
storage trays | 
twice the cupboard space. Here's what careful baking tins uy 
\ 
analysis of storage needs can do. Mrs. Goodman pots, pans 
breakfast food 
“ acd CooK 
and her architects worked together  ‘@ 3 3 a 7 
—fi fh 
can 
on this success story — Mrs. Goodman goods o 
stor 
listing the problems and stating what — 
she wanted in her kitchen and the architects preparation 
dry goods REAR 
solving these problems, cupboard by cupboard. storage ENTRY 
The definite zoning \ 
° _ 








of work areas into categories, 


DINING 


and the grouping of the ROOM 


necessary items related to these categories, 


BASEMENT 
are the keys to this remodeling job. 
HALL 








§ Children’s cereal shelf 
—just the right size and 
height for serve-yourself 


Sunday-morn breakfasts. 


a 4 Baking area has ample partition- 
ed storage for usually awkward pie, 

muffin, cake and roasting pans. 

& 

a 

2 China and glass storage area 3 Sink area has garbage can at- 

features shelves of different heights tached inside cupboard door. Lid 

to take various-size glasses, plates. automatically lifts up for use. 

1 Dry foods storage centre has wood 

chopping board set in counter. Mixer 


slips under counter when not in use. 
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Photographs by Ray Webber: Kitchen Pla ng by Klein & Sears Architects 
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6 Canned - goods storage a: ee 
~- 
shelves—in varied heights aa ~@- 


— for quick stocktaking. 
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7 Pots-and-pans area is concealed 
behind door near the cereal centre. 


Note can opener on inside of door. 





Rich wood tones and spanking-fresh touches of white, lemon, 
mustard and terra cotta give this kitchen color—impact. Walls 


have luxury look, achieved by the use of hardboard painted 





white, with walnut battens placed vertically every 10 inches 
(Battens hide seams of the inexpensive hardboard panels.) The 
flooring is news here, too sheet linoleum in ivory, with 
random stripes of mustard and orange. Built-in oven partition 
acts as a divider for eating area and contains permanent place 
for toaster with its own electrical outlet. Special door pulls 


and neat piano hinges give furniture look to walnut cabinets 


ses 


BY BARBARA REYNOLDS 


CHATELAINE HOME PLANNING EDITOR 
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SiBon 
Dry Skin 
Bath Oil 


keeps you younge 
looking all over! 


... pours moisture back into 
dry, flaky skin. One capful of 
miracle-working SiBon in 

your bath... and in less than 
two minutes you can practically 
see wrinkles in dehydrated, 
moisture-starved skin 
smo-o-oth away. 

Dry Skin Bath Oil—$2.25, 3.50 
Perfumed Bath Crystals—$2.50 
After Bath Friction—$2.25 
Perfumed Bath Oil—$2.25 

A triumph by Bourjois. 
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Married women are sharing this secret 


... the new, easier, surer protection 
for those most intimate marriage problems 


eliminate (rather than 
up) embarrassing odors. yet 
have no “medicine” or “disinfectant” 
odor themselves. 


What a blessing to be able to trust in Norforms 
the wonderful germicidal protection 
Norforms can give you. Norforms 
have a highly perfected new formula 
that releases antiseptic and germicid 
al ingredients with long-lasting ac- 
tion. The exclusive new base melts 
at body temperature, forming a pow 
erful protective film that guards (but 
will not harm) the delicate tissues 


cove! 


And what convenience! These 
small feminine suppositories are so 
easy and convenient to use. Just 
insert — no apparatus, mixing or 
measuring. They're greaseless and 


; , they keep in any climate. 
And Norforms’ deodorant prote¢ P ; 


tion has been tested in a_ hospital 
clinic and found to be more effective 


Your druggist has them in boxes 
of 6 for $1.00, 12 for $1.50 and 24 







than anything it had ever used for $2.50 
Mail the coupon TODAY 
ay NORFORMS Wien 
Product ig ala ci 
| FREE informative Norforms booklet | 
VAGINAL SUPPOSITORIES | | 
Dept. CH-100, Norwich Pharmacal Co., 
— | 36 Caledonia Road, Toronto, Ontario | 
: ee | Send me the explanatory Norforms booklet in a plain | 
~ | envelope. | 
= “ | Name ] 
on | (PLEASE PRINT! | 
Street | 
Tested by doctors... | City a | 
‘ rovince 
trusted by women. a ee 








HEED THOSE HUNCHES 


Continued from page 20 


experience. every thought, every smell, 
every taste, every fact, every word. In 
fact. it is estimated that your nervous 
system sends something like ten thou- 
sand bits of information to your brain 
every second, or close to fifteen tril- 
lion impulses during your life. 

Your conscious mind can _ recall 
only about ten percent of this pro- 
digious amount of data. The remain- 
ing ninety percent, at any given mo- 
ment, lies buried in your subconscious 
mind and is usually beyond immediate 
recall. Under certain conditions — 
notably under hypnosis or in dreams 

- some of this information comes 
through. But it is usually jumbled be- 
cause the conscious mind is asleep. 

The subconscious can recall many 
things that you've long since forgotten 
and bring them to the surface of your 
conscious mind. When you find, for 
instance, that you cannot recollect 
some fact, date or name, you usually 
pass the matter on to your subcon- 
scious with the silent command, “Re- 
call this for me.” Then you go about 
your business. After a few minutes — 
or it may be hours — all of a sudden, 
pop! will come the missing name or 
fact. This experience is so common to 
most of us that we've ceased to 
wonder at it. Yet, it is a wonderful 
manifestation of the mental processes 
at work for us on the plane of the 


subconscious. 


If given a chance, this inner mind, 
utilizing the enormous store of  in- 
formation you never knew was there, 
can solve problems of the most vexing 
sort — problems that the conscious 
mind cannot even comprehend. 

If you've been married very long, 
you've probably developed the knack 
mind. 


of “reading” your husband's 


No, you're probably not psychic. But 
over the years you've gotten to know 
him so well that a fleeting expression, 
a certain tone of voice. the flutter of 
an eyelid or the tightening of a muscle 
will telegraph what he is going to say 
or do. 

“read” these 


Actually, you don't 


signs consciously. You simply get a 
hunch without knowing how it orig- 
inated. But if you act on it vou'll 


usually be right. Intuition originates 


hunches, and intuition is always based 
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on knowledge acquired through the 
years. The person whose hunches are 
consistently correct almost invariably 
is well informed in the field to which 
his hunches relate. As Louis Pasteur 
observed, “Intuition is given only to 
him who has undergone long prepa 
ration to receive it.” 

How much truth is there in the 
popular and long-standing belief that 
where intuition is concerned, women 
are undisputable champions? While it 
is true that women have certain in 
tuitions rare among men, there is an 
obvious reason why — their mental 


flashes usually concern areas which 
they normally monopolize. Men. for 
instance, listen more to what people 
say, while women tend to sense also 
what people are feeling. The special 
training most women go through has 
made them attentive to things many 


males disregard almost entirely. 


Men have intuitions, too 


But on the other hand, when the 
interests of men and women are the 
same, their hunches and intuitions are 
similar, too, with only individual 
When 


major 


variations. men and women 


have different interests, their 
intuitions are different. The difference, 
however, arises from the nature of the 
interests, not from the nature of the 
sexes. 

As a rule, the subconscious mind 
does its work while the conscious 
mind is relaxing — while you're out 
walking, casting for fish, playing ten- 
nis, or fast asleep. At that time the 
inner mind goes into action, choosing 
and classifying the facts from your 
buried library of experience and 
knowledge and coming up with the 
answer. 

Psychologists point out that the idea 
that hunches represent foreknowledge 
still persists and that this causes many 
people to confuse their feelings and 
emotions and desires with real hunch- 
es. Individuals who suffer from un- 
founded fears lend substance to thei! 
anxieties by thinking they are hunches. 
Their 


hunches are insights arrived at inde 


error is understandable, for 
pendently of conscious thinking, which 
makes it seem as though they spring 
mysteriously from nowhere. 

A hunch, of course, does not appeal 
from nowhere. It is derived from past 
experiences and deals invariably with 
familiar things. At a race track, fo! 
example, you merely kid yourself that 
you have hunches as to which horse 


Continued on page 131 
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This is Easy-Care 


P= IN =e 


FABRIC PRE-TESTED FOR PERFORMANCE CLAIMED 


REG'D TRADEMARK 





shirtwaist dress with patch pockets (Left, about 25. 00) anda sen 
dress (Right, about 16.95) both in rich fall tones. Sizes 5-15. 3 © 


Ai HEMEL MCELL FIBRES LIMITED | 
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CHATELAIN 


all gifts HALF PRICE after the first 
FIRST GIFT $1.50 


(or your own subscription) 


EXTRA GIFTS 75c EACH 


3 GIFIs ONLY $3 


BEAUTIFUL GIFT CARDS YOU MAY ORDER NOW 
SENT FREE IN YOUR NAME - - PAY IN JANUARY 






















We'll send greeting cards to There's no need to pay now, 
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gifts . . . or send them to you py to bill you during January. 
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Continued from page 128 

will win. A jockey, on the other hand, 
because he has grown up with horses 
and racing, may have a true hunch. 

You can develop your intuition and 
through it use your hunches to im- 
prove your human relationships and 
generally enrich your life. There are 
numerous things you can do to en- 


courage your intuition. 


How to help a 


Perhaps the most important is to 
broaden your interests, make your 
brain more active. Reading good 
books, developing the art of conver- 
sation, and cultivating a large circle 
of friends will help to stimulate your 
mind. These activities may lead to 
valuable clues in unexpected fields and 
help to crystallize the  shapeless 
thoughts lurking in the corners of your 
subconscious. 

Don't allow your mind to be held 
down by the dead weight of tradition, 
or rebel at new ideas. Hunches and 
sudden inspirations largely originate 
in the subconscious, probably because 
the conscious mind, bound up in age- 
old habits and conventions, often re- 
fuses to accept the new and strange. 
The wider your experience and the 


more open your mind, the better 


chance your intuition has to operate. 

You must learn to be calm and 
relax, for your intuition can’t operate 
when your conscious mind is tied in 
knots or cluttered with worry and 
anxiety. 

Most important, you must learn to 
use your intuition. One famous scien- 
tist formed the habit of always keep- 
ing a pad and pencil handy at his bed- 
side to jot down thoughts occurring in 
the night. Similarly, he recorded his 
daytime hunches on pocket memo 
cards. When Thomas Edison came up 
against a tough problem, he'd care- 
fully review all the pertinent facts — 
and then forget the entire matter for 
twenty-four hours. More often than 
not the solution would pop into his 
mind before the new day had elapsed. 

You can do the same. Even if the 
answer doesn't come, you'll see the 
whole problem lined up in clearer per 
spective when you next think about it. 

As you learn to use your intuition, 
your hunches will become more num- 
erous and accurate. Ultimately, they 
will develop in you a feeling of self- 
confidence which you've never before 
experienced. Then, when you must 
make an instant decision where your 
learning alone will not help you, you 
can heed that hunch and act upon it 


with calm assurance. END 
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This is Easy-Care 


Miss Secretary forgets the hub- 
bub of the office. 

Val Hughes styles in easy-care 
Arnel and Orlon jersey (Silknit 
Limited). Shirt about 8.95. Perma- 
nently pleated skirt about 12.95. 
Sizes 8-20, green or blue. . ® 
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When your teen-ager has pimples... 
her unhappiness shows! 


And a sympathetic mother suffers too, 
when precious opportunities for teenage 
fun are stolen from her son or daughter 
by a bad complexion. 


But here’s how a mother can help! 
Keep CLEARASIL handy in your medicine 
cabinet — it’s a medication especially for 
pimples. CLEARASIL is clinically tested, 
contains medications often recommended 
by skin specialists to clear pimples fast. 


HOW CLEARASIL WORKS: First, 
CLEARASIL’s ‘Keratolytic’ action pene- 
trates gently inside pimples so its special 
medications can get right to work. Then, 
CLEARASIL’s antiseptic action kills bac 
teria that often spread pimples. Finally, 
CLEARASIL’s oOil-absorbing action dries 


i | 
132 


up oil that ‘feeds’ pimples. Soon your son 


or daughter will have smooth, healthy 
skin again! 
And best of all, CLEARASIL is skin- 


coloured, to hide pimples while it heals. 
Ends embarrassment and self-conscious- 
ness immediately! 


Your teen-ager will gain more poise... 
have more fun—with a CLEARASIL-clear 
complexion. Get CLEARASIL at any drug 
counter—just 69¢ (economy size $1.19). 


Special Offer: For generous trial-size 
tube of CLEARASIL, Send name, address 
and 15¢ in coins or stamps to CLEARASIL, 
Dept. C-4, 429 St. Jean Baptiste Street, 
Montreal. (Offer expires Dec. 1, 1960). 
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CRUELTY TO CHILDREN 


Continued from page 33 


A stepmother was arrested for as- 


sault. after seriously injuring — her 


twelve-year-old stepson. 


A young father was charged with 
burning his baby daughter's face with 
a lighted cigarette butt. 

And a twenty-one-year-old mother 


was fined one hundred dollars for 


beating her two-year-old daughter. 
Such 


have 


cases are not rarities. They 


counterparts in all sections of 


the country. For example, in Pem- 


broke, Ontario, a twenty-one-year-old 


soldier was given a_three-and-a-half- 


year prison sentence for inflicting in- 


juries on his baby son, who died of a 


fractured skull. In Vancouver, a young 


father was charged with murdering 


his seven-month-old daughter, who 


died of a brain hemorrhage: doctors 


testified that the infant suffered a 


broken leg twice in her short life, and 
was treated for second-degree burns to 
and back. 


RCMP was called in to investigate the 


her face In Winnipeg, the 


alleged beating of three motherless 


children in a foster home, the oldest 


only four and a half years old, and in 


Montreal a thirty-year-old father was 


jailed after his baby son was beaten 
to death with a hammer. 
What's behind the recent rash of 


crimes against children? Do they rep- 
resent a trend? How can they be stop- 
ped, and is jailing abusive parents the 
answer? After weeks of interviewing 
police officials, social workers, public- 
health nurses and others concerned 
with child protection, I've come to the 
following conclusions 

1. Parents who turn upon their own 
flesh 


in two 


and blood belong (roughly) 


groups: psychopathic person 


alities, who are frequently beyond 


help: and ordinary, nonpsychopathic 


men and women who find themselves 


driven to the edge of insanity by more 


Stresses and strains than they can 


handle, 


and strike out blindly. In both 


cases, alcohol is a frequent factor. 


2. Probably some of the children 


mentioned in this have 


story could 
been saved if family-help agencies had 
more money and more workers to visit 
frequently in homes where potential 
trouble is suspected. Executive Direc- 


tor Lloyd Richardson of the Metro- 
loronto 


says, “We 


politan Children’s Aid So- 


ciety Know the symptoms 


of violence. We can often tell where 
trouble is going to erupt. But if we're 


not there we can't do anything.” 





CNEL EE 


ir! 


discover >” 


difference 
hair nets 


the BETTER nylon 


HAIR NET J 











Doras ~ 


DOWN 


= 
PAIN 


Midol acts three ways to bring relief 
from menstrual suffering. It relieves 
cramps, eases headache and it chases ) 








the “blues.” Dora now takes Midol at 
the first sign of menstrual distress. 

















Science Now Shrinks 
Piles Without 
Pain or Discomfort 


Finds Healing Substance That Relieves Pain 
And Itching As It Shrinks Hemorrhoids 


Toronto, Ont. (Special) — For 
the first time science has found a 
new healing substance with the 
ability to shrink hemorrhoids and 
to relieve pain and itching. Thou- 
sands have been relieved with this 
inexpensive substance right in the 
privacy of their own home without 
any discomfort or inconvenience. 

In case after case, while gently 
relieving pain actual reduction 
(shrinkage) took place 

Most amazing of all—results were 
so thorough that sufferers made 
statements like ‘‘Piles have ceased 
to be a problem!’ 

The secret is a new healing sub- 
stance (Bio-Dyne)—discovery of 2 
famous scientific institute. 

Now this new healing substance 
is offered in suppository or ointment 
form called Preparation H. Ask for 
it at all drug stores—money back 
guarantee. 
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3. Much of the blame can be laid 
at the door of the general public — 
that’s you and me — who want a per- 
fect society, with no crime. but are 
unwilling to pay for it. Last year, for 
instance, Toronto’s two Children’s Aid 
agencies (Catholic and Protestant) 
got six hundred requests a month for 
their Protection Service — an increase 
of twenty-four percent over the pre- 
vious year — but found themselves 
unable financially to hire one extra 
What's 


they're going into the red at the rate 


worker. more, combined, 
of a hundred thousand dollars a year. 

4. Neighbors who are too apathetic 
(or too frightened) to report abusive 
parents to the CAS or the police must 
hold themselves largely responsible if 
some 


youngster is eventually mur- 


dered. 


“Violence in the air” 


The first thing I discovered when I 
began my investigations was that there 
are no available statistics on the num- 
ber of Canadian children subjected to 
physical cruelty by their parents. Nor 
is there any research into the kind of 
parent who turns in a fury upon his 
own flesh and blood. Statistically, and 
compared to cases of more subtle 
emotional cruelty, the figure is prob- 
ably small. Dan Coughlan, director of 
probation services for Ontario, esti- 
mates it as “probably not more than 
fifty in this province in a year.” He 
believes that the rising number of 
cases reported lately represents better 
detection methods, and not a trend. 
Of 2.417 children on the books of 
Metropolitan Toronto's Children’s Aid 
Society in January 1959, only fifteen 
were in care because of physical abuse 
— and even in these cases there were 
other factors involved as well. 

Nevertheless, Lloyd Richardson of 
Toronto’s CAS, says, “There's vio- 
lence in the air,” and there is reason 
to suspect that many cases of physical 
abuse go undetected, unreported and 
unpunished. 

Just what do we in Canada do to 
safeguard children from abuse? What 
organizations do we maintain to do 
the job? Well, first of all, nothing is 
done federally; child protection Is en 
tirely a provincial responsibility. There 
are generally four ways in which this 
responsibility is shouldered within the 
ten provinces. In two—Ontario and 
New Brunswick—child protection 1s 
basically a responsibility of the Chil- 
dren’s Aid Societies. In three others— 
British Columbia, Manitoba and Nova 


Scotia—the CAS and the provincial 
governments share the responsibility. 
And in Alberta, Saskatchewan, New- 
foundland and Prince Edward Island, 
which have no Children’s Aid So- 
cieties, the governments alone serve 
to protect children. The job of pro- 
tection in Quebec is carried out quite 
differently from other provinces; here 
it is a distinct partnership of courts 
and private agencies 

Under the terms of Canada’s Crim- 
inal Code, a parent who brutally beats 
his child can be charged with common 
assault and sent to jail for months or 
years, or to a mental hospital for 
psychiatric care. Ontario’s Child Wel- 
fare Act further empowers that prov- 
ince’s Children’s Aid Society (once 
known as the Society for the Preven- 
tion of Cruelty to Children and Ani- 
mals) to step in and remove any child 
who has been subjected to grave phys- 
ical abuse. Parents found guilty of 
“unreasonable cruelty or ill treatment, 
not constituting assault” are liable to 
a fine not exceeding five hundred dol- 
lars, Or imprisonment up to a year, 
or both. 

But among the difficulties facing 
all agencies concerned with child care 
are the detection of crime before it is 
too late, and, once it has been com- 
mitted, proving it to be a crime. As 
one Toronto doctor points out, “Kids 
get all sorts of injuries in all sorts of 
ways. You cant tell every parent 
whose youngster has a broken collar- 
bone, ‘You did this and I'm reporting 
you to the police.’ We live in a democ- 
racy and to prosecute somebody you 


need proof.” 


How do you prove cruelty? 


Proof can only be provided by wit- 
nesses, and here’s where neighbors are 
falling down on the job. Big- city 
people. of course, are notorious for 
“minding their own business.” In 
crowded slums, child beatings are fre 
quently accepted as the normal way 
of raising children, and so are seldom 
reported. 

Unfortunately, if witnesses are un- 
willing to stand up in court and say 
refuse 


what they know (and many 


even to identify themselves when 
phoning in a complaint), authorities 
are virtually powerless, unless the 
beating is still going on when they ar- 
rive on the scene. A worker may dis 
cover a disheveled youngster with a 
black eye and a cut lip, but if the 
mother declares he accidentally fell 


down the stairs and the child re- 
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Miss Secretary takes a welcome 
vacation. 

Klever Klad fashions their ‘‘Jet 
Traveller’ in uncrushable Arnel 
jersey (Tricotex Co. Ltd.). Tones of 
brown, green, royal and black. 
Sizes 7-17. About 19.95 ® 
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Large, easy-to-follow Mary Maxim picture-graphs 
show every stitch to be knit. 

@ Over 100 exclusive bulky and fine wool sweater 
patterns for the whole family. 


@ Get your Mary Maxim catalog at your favorite 
wool counter today. 
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And a sympathetic mother suffers too, 
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fun are stolen from her son or daughter 
by a bad complexion. 


Keep CLEARASIL handy in your medicine 
cabinet 
pimples 
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by skin specialists to clear pimples fast. 


CLEARASIL’s ‘Keratolytic’ action pene 
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medications can get right to work. Then, 
CLEARASIL’s antiseptic action kills bac 
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When your teen-ager has pimples... 
her unhappiness shows! 


up oil that ‘feeds’ pimples. Soon your son 
or daughter will have smooth, healthy 
skin again! 


hen precious opportunities for teenage 


And best of all, CLEARASIL is skin- 
coloured, to hide pimples while it heals. 
Ends embarrassment and self-conscious- 
ness immediately! 


But here’s how a mother can help! 
it’s a medication especially for 
CLEARASIL is clinically tested, 3 ; 

yntains medications often recommended Your teen-ager will gain more poise... 

have more fun—with a CLEARASIL-clear 
complexion. Get CLEARASIL at any drug 


HOW CLEARASIL WORKS: counter—just 69¢ (economy size $1.19). 


First, 
ates gently inside pimples so its special Special Offer: For generous trial-size 
tube of CLEARASIL, Send name, address 
and 15¢ in coins or stamps to CLEARASIL, 
Dept. C-4, 429 St. Jean Baptiste Street, 
Montreal. (Offer expires Dec. 1, 1960). 
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CRUELTY TO CHILDREN 


Continued from page 3 


A stepmother was arrested for as 


sault. after seriously injuring her 
twelve-year-old stepson 
A young father was charged with 


burning his baby daughter's face with 
a lighted cigarette butt. 
And a twenty-one-year-old mother 


was fined one hundred dollars fot 


beating her two-year-old daughter. 


Such cases are not rarities. They 


have counterparts in all sections of 


the country. For example, in Pem- 


broke. Ontario, a twenty-one-year-old 


soldier was given a three-and-a-half- 
year prison sentence for inflicting in- 
juries on his baby son, who died of a 


fractured skull. In Vancouver, a young 


father was charged with murdering 
his seven-month-old daughter, who 


died of a brain hemorrhage: doctors 


testified that the infant suffered a 
broken leg twice in her short life, and 
was treated for second-degree burns to 


back 


RCMP was called in to investigate the 


her face and In Winnipeg, the 


alleged beating of three motherless 


children in a foster home, the oldest 


only four and a half years old, and in 
Montreal a thirty-year-old father was 
jailed after his baby son was beaten 
to death with a hammer 


What's 


behind the recent rash of 
crimes against children? Do they rep- 
resent a trend? How can they be stop- 
ped, and is jailing abusive parents the 
answer? After weeks of interviewing 
police officials, social workers, public- 


health concerned 


nurses and others 
with child protection, I've come to the 
following conclusions 

1. Parents who turn upon their own 
flesh 


in two 


and blood belong (roughly) 


groups: psychopathic person 


alities, who a 


e frequently beyond 


help: and ordinary, nonpsychopathic 


men and women who find themselves 
driven to the edge of insanity by more 


Stresses and strains than they can 


handle. and strike out blindly. In both 
cases, alcohol is a frequent factor. 


Probably some of the children 


mentioned in this story could have 


been saved if family-help agencies had 
more money and more workers to visit 
frequently in homes 


where potential 


trouble is suspected. Executive Direc 


tor Lloyd Richardson of the Metro- 
Toronto 


says, “We 


politan Children’s Aid So- 


clety know the symptoms 


of violence. We can often tell where 
trouble is going to erupt. But if we're 


not there we can't do anything.” 
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from menstrual suffering. It relieves 
cramps, eases headache and it chases 
the “blues.” Dora now takes Midol at 
the first sign of menstrual distress. 
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Science Now Shrinks 
Piles Without 
Pain or Discomfort 


Finds Healing Substance That Relieves Pain 
And Itching As It Shrinks Hemorrhoids 


Toronto, Ont. (Special) — F or 
the first time science has found a 
new healing substance with the 
ability to shrink hemorrhoids and 
to relieve pain and itching. Thou- 
sands have been relieved with this 
inexpensive substance right in the 
privacy of their own home witbout 
any discomfort or inconvenience 

In case after case, while gently 
relieving pain actual reduction 
(shrinkage) took place 

Most amazing of all—results were 
so thorough that sufferers made 
statements like ‘Piles have ceased 
to be a problem!” 

The secret is a new healing sub- 
stance (Bio-Dyne)—discovery of 2 
famous scientific institute. 

Now this new healing substance 
is offered in suppository or ointment 
form called Preparation H. Ask for 
it at all drug stores—money back 
guarantee. 
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3. Much of the blame can be laid 
the door of the general public — 
\at’s you and me — who want a per- 
ect society, with no crime, but are 
nwilling to pay for it. Last year, for 
nstance, Toronto’s two Children’s Aid 
igencies (Catholic and Protestant) 
got six hundred requests a month for 
their Protection Service — an increase 
of twenty-four percent over the pre- 
vious year — but found themselves 
unable financially to hire one extra 
What’s 


they're going into the red at the rate 


worker. more, combined, 
of a hundred thousand dollars a year. 

4. Neighbors who are too apathetic 
(or too frightened) to report abusive 
parents to the CAS or the police must 
hold themselves largely responsible if 
eventually mur- 


some youngster 1s 


dered. 


“Violence in the air” 


rhe first thing I discovered when I 
began my investigations was that there 
are no available statistics on the num- 
ber of Canadian children subjected to 
physical cruelty by their parents. Nor 
is there any research into the kind of 
parent who turns in a fury upon his 
own flesh and blood. Statistically, and 
compared to cases of more subtle 
emotional cruelty, the figure is prob- 
ably small. Dan Coughlan, director of 
probation services for Ontario, esti- 
mates it as “probably not more than 


fifty in this province in a year.” He 


believes that the rising number of 
cases reported lately represents better 
detection methods, and not a trend. 
Of 2.417 children on the books of 
Metropolitan Toronto's Children’s Aid 
Society in January 1959, only fifteen 
were in care because of physical abuse 
— and even in these cases there were 
other factors involved as well. 
Nevertheless, Lloyd Richardson of 
Toronto's CAS, 


lence in the air,” and there is reason 


says, “There's vio- 
to suspect that many cases of physical 
abuse go undetected, unreported and 
unpunished. 

Just what do we in Canada do to 
safeguard children from abuse? What 
organizations do we maintain to do 
the job? Well, first of all, nothing is 
done federally; child protection Is en- 
tirely a provincial responsibility. There 
are generally four ways in which this 
responsibility is shouldered within the 
ten provinces. In two—Ontario and 
New Brunswick—child protection 1s 
vasically a responsibility of the Chil- 
lren’s Aid Societies. In three others— 


British Columbia, Manitoba and Nova 


Scotia—the CAS and the provincial 
governments share the responsibility. 
And in Alberta, Saskatchewan, New- 
foundland and Prince Edward Island. 
which 


cieties, the governments alone serve 


have no Children’s Aid So- 
to protect children. The job of pro- 
tection in Quebec is carried out quite 
differently from other provinces; here 
it is a distinct partnership of courts 
and private agencies. 

Under the terms of Canada’s Crim- 
inal Code, a parent who brutally beats 
his child can be charged with common 
assault and sent to jail for months or 
years, or to a mental hospital for 
psychiatric care. Ontario’s Child Wel- 
fare Act further empowers that prov- 
ince’s Children’s Aid Society (once 
known as the Society for the Preven- 
tion of Cruelty to Children and Ani- 
mals) to step in and remove any child 
who has been subjected to grave phys- 
ical abuse. Parents found guilty of 
“unreasonable cruelty or ill treatment, 
not constituting assault” are liable to 
a fine not exceeding five hundred dol- 
lars, Or imprisonment up to a year, 
or both. 

But among the difficulties facing 
all agencies concerned with child care 
are the detection of crime before it is 
too late, and, once it has been com- 
mitted, proving it to be a crime. As 
one Toronto doctor points out, “Kids 
get all sorts of injuries in all sorts of 
ways. You can't tell every parent 
whose youngster has a broken collar- 
bone, ‘You did this and I'm reporting 
you to the police.” We live in a democ 
racy and to prosecute somebody you 


need pr oof.” 


How do you prove cruelty? 


Proof can only be provided by wit- 
nesses, and here’s where neighbors are 
falling down on the job. Big - city 
people. of course, are notorious for 
“minding their own business In 
crowded slums, child beatings are fre 
quently accepted as the normal way 
of raising children, and so are seldom 
reported 

Unfortunately, if witnesses are un- 
willing to stand up in court and say 
(and many refuse 


what they know 


even to identify themselves when 


phoning in a complaint), authorities 
are virtually powerless, unless the 
beating is still going on when they ar- 
rive on the scene. A worker may dis 
cover a disheveled youngster with a 
black eye and a cut lip, but if the 
mother declares he accidentally fell 


down the stairs and the child re- 
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fuses to talk, what can she do 

After thirty years on the bench « 
Toronto Juvenile Court, Judge Haw 
ley S. Mott, now retired, points out 
“Every law we pass takes away a piece 
of somebody’s liberty. Pass a law that 
protects a child and you run the risk 
of invading the privacy of his parent 
home and their right to bring him uy 
as they please. That’s why you ha 
to be sure of your evidence.” 

Apathy, fear, and reluctance to 
“get mixed up in anything” are not 
confined to big cities. In a small sum 
mer-resort town on Lake Huron a 
few years ago, it was common know! 
edge that one year-round resident was 
ill-treating her small son. In the gen 
eral store, housewives discussed the 
shameful matter and agreed that 
something should be done. Finally, 
one woman reported the case to the 
authorities — at which point all the 
other good ladies backed down and 
buttoned their lips. “This has always 
been a peaceful town,” they said. “We 
don’t want any trouble.” 

The irony of the situation is ex- 
pressed by Jessie Watters, casework 
consultant of the Toronto CAS, who 
says, “Once a child dies, everybody 
roars to life. Feeling is mobilized. 
People can’t understand why we didn't 
Step into the picture earlier. But until 
that happens nobody feels any great 
concern.” 

She wonders if perhaps the horror 
and revulsion we feel when we read 
about such crimes isn’t partly caused 
by strong, mixed-up guilt feelings of 
our own. Perhaps we, too, have known 
times when we were driven to distrac 
tion by a sick, whining, disobedient 
youngster and it was all we could do 


to control ourselves. Do we recognize 
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id several other children had receiv- 
{ good care in it. This time things 
ere different. 

Steadily, for hours on end and 
lay after day, the two-year-old 
screamed and would not be comfort- 
ed. Mild sedatives were ineffective, 
and the foster parents finally com- 
plained to the agency that they 
couldn't stand it any longer and want- 
ed to give the children back. Then 
one dreadful night, when plans were 
still in the making, the baby scream- 
ed on and on, the foster father’s 
nerves finally snapped and he pound- 


ed the infant into silence—and death. 





He was sentenced to twelve years in 
jail. 
Why did this man, hitherto a re- 


spectable and self-controlled citizen, 





POSSESSION 


I like windows 

Where the wares of the world 
are displayed; 

The rich, the dramatic, the deli- 
cale, 


The intricately made. 


I like windows, 

Drawn like a moth to view 

Baubles, trinkets and bric-da- 
brac, 


The old and the gleaming new. 


I like windows, 

Mostly because their wares 

Are for a moment mine to 
admire— 

But never need I be theirs! 


BY MAY RICHSTONE 





act as he did? Nobody knows. But 
discussing other cases he’s known, a 
psychiatrist explains, “There’s a nor- 
mal capacity in every human being to 
be cruel. It stems from _ primitive 
drives, and is controlled by childhood 
training, parental example, and feel- 
ings of guilt. Too many problems and 
too much pressure can bring it to a 
head. A man’s resentment may be 
buried deep, but a hot night, a nag- 
ging wife and a dirty whining child 
can trigger it off and he strikes out 
in blind uncontrollable fury.” 
Sometimes, after a crime has been 
committed, the reasons for it are all 
too evident. Bad housing, money wor- 
ries, sickness, too many children and 
too much responsibility — all play an 
important part in crimes of violence. 
Most of these elements were present 
last year, when a twenty-five-year-old 
Ottawa father beat his four-year-old 


daughter to death and then tried to 


revive her by artificial respiration. 
Social workers knew him as a po- 
lite, quiet, withdrawn, rather tense 
young man who neither drank nor 
smoked, and who let his plump young 
wife do all the talking. They had been 
married in their teens and had five 
children in the next six years. When 
he was employed, he earned fifty dol- 
lars a week as an unskilled laborer, 
but he had a tendency to quit jobs 
every few months. At the time of the 
tragedy, he was unemployed and liv- 


ing at home. 


“I’ve killed my little girl!” 


Social workers, who had known the 
family for years, feared something 
had to give. Twice the two little girls 
had been in their temporary care, due 
to bad housing. A rat had bitten the 
baby. Husband and wife had separated 
and then come back together again. 
Now seven people lived together in 
a small, cramped house by the river; 
bills were mounting; there was no new 
job in sight. The children appeared 
on the street with black eyes and 
bruises incurred — so their parents 
swore—by childish accidents and play- 
ful tussles. Doubtful, the caseworker 
had actually removed them by force 
for a medical checkup, but the doctor 
who examined them was unable to 
say how they had got their injuries. 

That was how things stood on the 
evening of March 30, when the young 
wife announced she was baby-sitting 
for a friend after supper. Her husband 
begged her not to leave him alone 
with the children, but she went any- 
way. Ten minutes later, as a neighbor 
was to swear in court, her husband 
dashed into his house, yelled, “Come 
quick! I think I’ve killed my little girl!” 
and dashed out again. 

By the time the neighbor arrived on 
the scene, the four-year-old girl lay 
dying on the floor, clad only in het 
. shirt, while her frantic father bathed 
her face with wet cloths and attempt- 
ed to revive her. The three-year-old 
girl lay close by, so badly beaten that 
she had to be rushed to hospital. In 
court, the father bowed his head and 
murmured. “I never meant to kill 
her.” He was sentenced to eight years 
hard labor in Kingston Penitentiary 
on a reduced charge of manslaughter 
after the defense lawyer had pleaded 
that the crime was “the result of 
ignorance and poverty.” 

Alcohol didn’t figure in the Ottawa 
case, but police cite it as a frequent 


factor in cases of cruelty, largely re- 
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sponsible for low moral standards, 


quarreling in the home, and frequent 
desertion. One officer who's seen the 
inside of many homes with no food 
in the cupboard but plenty of empty 
bottles says. “If a man’s unhappy and 
has troubles, alcohol can blow the lid 
and he'll crush anything that crosses 
his path, including his own kid.” 
Dr. Edward 


who works closely 


Rosen, a_ psychiatrist 


with the Toronto 
CAS. is inclined to believe that the 
severe 


vast majority of beatings are 


administered by parents who are 


psychotic, and beyond any hope of 


rehabilitation. The kind of father who 
burns his child’s wrists so they have 
to be amputated, or tears out his hair, 
or beats him up and hangs him on 
the clothesline to scream (all actual 


cases), 1s a warped, deprived person, 
often remembering a history of cruel- 
ty in his own childhood. A man jailed 


a few years ago for smashing his fist 


into his small daughter's face told 
police his own boyhood misdemeanors 
had been punished by a terrible-tem- 
pered father with an iron claw for a 


hand. 


“He cries to annoy me” 

Dr. Rosen says, “People like this 
usually have feelings of wretchedness, 
injustice and They 


insecurity, angel 


can't control their impulses, and the 
child they turn upon over and over 
again is what we call ‘a totally reject- 
ed child,’ unwanted from the day of 
its birth.” 

It's hard for most of us to accept 
the idea that some people don't want 
their own children. Social workers in 


Ottawa recall the case of a young 
woman who turned up on their door- 
them to take her 


step. She begged 


eighteen-month-old son because, she 
said, “He cries and misbehaves just 
to annoy me.” She was persuaded to 


keep him, but some months later 


when she confided, “Sometimes when 
I'm upstairs with this kid, its all I 
can do not to throw him out of the 
window,” the child was hastily taken 
into temporary care, and the mother 
was referred to a psychiatrist. She sel- 
dom kept her appointments, and fear- 


ing for the child’s safety the agency 


sought to extend its care. However, 
the court obviously did not consider 
the psychiatric evidence strong enough 
to warrant the child’s permanent re- 
moval from home, and he was there- 
upon sent back to his mother. Two 
years later he was dead, of mysterious 


injuries incurred—so his mother said 
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in court—by falling down the cellar 
stairs. 
At her trial, 


she had often declared publicly that it 


witnesses testified that 


would be “good riddance” if the child 


were dead: that she had beaten him, 


cursed him, once broke a broomstick 


on his head. A baby-sitter declared 


that the fearful litthe boy had been 


forced to sleep on the sofa without 


pillow or blankets, while other chil- 
warm and 


beds. A 


dren in the family slept 


comfortable in their own 


police officer recalled he had once 


tried to protect the child and was told 
by the mother, “This is my kid and 
I can beat him if I like.” The night 
neighbor 


before the child’s death, a 


testified, she had heard sounds, “as 


if a child's head were being beaten 


against the wall However, without 


further proof, with no eyewitnesses to 
the tragedy. and on her husband's 
testimony that he had never seen his 
wife act cruelly toward the dead child, 


he WOMan Was acquitted 


How can a mother feel this way 


about her own child? Stranger still, 


why should one child in a family be 


singled out as the particular victim of 


its parent’s animosity, while its broth- 


ers and. sisters remain unharmed? 


What makes a mother enter one of 


her children in a beauty contest, and 


beat her other child to death? (These 


are actual cases.) How can a parent 


I 


insist that one child eat all his meals 


alone behind a curtain, while the 


rest of the family gather sociably at 


the dining-room table? 

It seems to be a particular kind of 
personality reacting against a particu- 
lar child,” says a psychiatrist, who was 
recently told by one of his patients 
“There’s nothing wrong with my mid- 
dle boy, but it’s all I can do to sit on 
the sofa beside him. I couldn't kiss 


him if you paid me!” 


“[T hate this child” 


Sometimes there appears to be a 


basis for their animosity: the rejected 


child may be somewhat retarded, or 


especially mischievous, or perhaps 


physically unattractive. Fairly often 


in the case of cruelty dealt out by 


the male parent, the child attacked is 


the wife’s child by another man. But 


sometimes the only reason a child is 


rejected is that it was unwanted in the 


first place. At this moment. for in- 


stance, there lives somewhere in On- 


tario an unresponsive teen-ager with 


dull eyes and a sullen scowl who will 
never forget her 


mother telling the 
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ourt, “I hate this child. I never want- 
d her. If she doesn’t get out of the 
ouse I'll get out myself, and you can 
ook after the others.” 

It emerged that the girl was her 
first-born, arriving in the first year of 
her marriage, when her husband was 
ilready bored with his wedding vows 
and was chasing other women. When 
she discovered she was pregnant, she 
attempted abortion. When that failed, 
she determined to starve the child. 
But the girl grew up just the same, 
dressed in rags and fed on scraps. Two 
younger children, meanwhile, were 
well clothed, well fed, and provided 
with all the toys their sister was re- 
fused. Twice the police found the gir] 
wandering aimlessly around town, and 
sent her home. The third time the CAS 
stepped in and the mother was charged 


with neglect in Juvenile Court. 


She lost the will to live 


The girl was placed in a perman- 
ent foster home and given psychiatric 
help in an attempt to undo some of 
the damage to her warped personal- 
ity. The social worker who told me 
this story concluded, “She doesn't re- 
spond, of course. She just doesn't 
care. Almost certainly, it’s too late.” 

It’s too late, too, for schoolgirl Judy 
Yott, of Dresden, Ont., Known (since 
her death) as “the loneliest girl in the 
world.” A foster child who never knew 
her own parents, Judy lived in a house 
without a bath and wore old jeans and 
sweaters to school, where her class 
mates taunted her “Stinky Yott.” At 
home, she shared her room for years 
with a retarded child of seven who 
still drank from a bottle. Because she 
returned books too late sometimes, the 
little town library refused her further 
privileges. A well-meaning neighbor— 
probably her only friend—saw fit to 
shut her door to the child “because 
she told lies.” One afternoon last win- 
ter Judy Yott left school for the last 
time, crawled under a shed on the 
edge of town, and simply died 

“Physical beatings are tragic, but 
emotional rejection is worse,” says Dr. 
John Rich, clinical director at Thistle- 
town Hospital for emotionally dis- 
turbed children. near Toronto. Out of 
the ranks of unloved children come 
the unmarried mothers of tomorrow, 
seeking the warmth and attention 
they missed in childhood, and the de 
linquents whose resentment and _ in- 
security leads them into constant 
trouble with the law. 


Emotional rejection is a complex 


thing, sometimes not even recognized 
by its perpetrators. Some parents 
wouldn't think of raising an arm to 
strike a child; they choose to torture 
with destructive criticism, sarcasm, 
constant ridicule. Some parents pre- 
fer to ignore a child altogether: for 
all they care, he can eat what he 
wants, choose his own friends, stay 
up all night and go where he pleases. 

To bring help to such children, On- 
tarlo’s Child Welfare Act was amend- 
ed two years ago, further defining 
the neglected child as one who is 
“emotionally rejected or deprived of 
affection by the person in whose 
charge he is, to a degree which on 
the evidence of a psychiatrist . . . is 
sufficient to endanger his emotional 
and mental development.” 

The difficulty that remains, how- 
ever, lies in proving to the satisfaction 
of a Juvenile Court judge that a child 
will be harmed by remaining in his 
home—based not only on what has 
happened to him up to now, but on 
what may happen to him in the future 

Because civil liberties are involved, 
and because of the money it costs to 
support a child outside his own home, 
the new amendment is used sparingly 
and as a last resort. 

When it comes to blows and physi 
cal assault, the CAS is on sure 
ground. If there are witnesses and suf 
ficient evidence, the agency lays the 
information and conducts the case 
itself. The beaten child is presented 
in Juvenile Court and the agency asks 
for either temporary or permanent 
care. Serious cases of brutality, con- 
stituting assault, are laid by the police 
under the Criminal Code, and are 
heard in magistrate’s court. If a child 
dies of a beating, the charge becomes 


one of murder or manslaughter. 


He is afraid to tell 


Ihe hitch comes when there’s an in 
sufficient amount of evidence of bru 
tality that would satisfy a court, when 
the parents flatly deny the charge 
when the child (Knowing what's good 
for him) keeps his mouth shut 

“What do you do in such a case? 
I asked a_ Protection Department 
worker. 

“We try tact and go slow,” she told 
me. “If we can see with our own eyes 
that something is wrong, then we keep 
after them. We tell the parents frank 
ly that they can expect us to look in 
from time to time to see that every 
thing’s in order. If they slam the 


door in our face and refuse to co- 
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operate, we can take the case to court, 
but that’s a kind of cold war, and not 
what we're after. It’s better if we can 
break down the hostility. If we're 
friendly and helpful, a mother may 
finally admit, ‘Okay, I've been beating 
him. But he’s been stealing and he'll 
get in trouble with the police unless 
I can stop him.’ Sometimes, you know, 
parents do the wrong things for the 
right motives.” 

Police officers agree with social 
workers that the line between a good 
spanking and a bad beating is some- 
times extremely thin. In some families 
a clout on the side of the head is the 
natural discipline. This is especially 
true in some New Canadian families. 
A few years ago, for instance, a 
teacher reported that a six-year-old 
German boy in her class had been 
severely beaten by his father. The 
man was brought to court and admit- 
ted it. The boy, he explained, was too 
smart-alecky—he talked back and he 
was getting “too Canadian.” Given a 
severe lecture on the Canadian att- 
tude to physical cruelty, he appeared 
more astonished than anything else. 
In Europe, he said, a father could dis- 
cipline his son in whatever way he 


chose. 


He advised a good whipping 


According to Dan Coughlan, direc- 
tor of probation services for Ontario 
and himself a one-time probation offi- 
cer, if more youngsters had been 
spanked in their formative years they 
wouldnt be in reformatories today. 
He recalls the case of one teen-ager 
brought to court on a third charge of 
burglary, whose parents admitted they 
had never raised a hand to punish 
him. When the judge advised them to 
give the boy a good whipping im- 
mediately, both parents begged the 
probation officer to do the job. “We 
dont want our boy to hate us,” they 
explained. 

Says Coughlan, “Unless a child can 
respect his parents he isn’t going to 
have much affection for them. The 
boys I'm sorry for are the ones who 
never got a deserved licking, because 
their parents just didn't care. Now 
theyre spending the best years of 
their lives behind bars 

There's a thin line between a spank- 
ing and a beating, but it’s there all 
the same. The father who deliberately 
straps an eight-year-old, or a twelve- 
year-old, or a teen-ager for conscious 
wrongdoing is not the same man as 


the one who descends on a terrified 
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baby in a vindictive fury and beats 
him with his fists. 

The real tragedy, in the latter case, 
is that the youngster who’s viciously 
beaten by his parents today stands a 
good chance of growing up twisted 
and bitter, to beat his own children 
tomorrow. 

What's the answer, then? What can 
we do to prevent further cases of 
physical cruelty to children? If jail is 


not the answer, what is? 


How can you help? 


The answer, I’ve found, depends on 
whom you're talking to. 

Says a police officer: “It takes a 
combination of many things to pre 
vent a crime. Slums should be cleared 
up because they're breeding places of 
violence and vice. Parents need to be 
educated—just because they can have 
children, it doesn’t follow they know 
how to bring them up. Alcoholism 
will continue to cause trouble.” 

Says a psychiatrist: “There’s got to 
be more public recognition that some 
parents have strong feelings of rejec- 
tion toward a particular child, and if 
they can't feel free to admit those 
feelings and maybe get help, that child 
may end up a tragic story on page one 
of your newspaper. What should be 
done about the outright psychopath, I 
don't know; he’s like a murderer 
loose on the streets and the tragedy 
is you can’t arrest him until he’s 
committed the crime. Such people 
shouldn't have children.” 

Says a social worker devoted to 
child protection: “We must have more 
facilities for parents to talk things 
out before they get to the breaking 
point. We need more social workers 
in our public schools (at present we 
have the barest few) and more Public 
Health Nurses and Visiting Home- 
makers and Neighborhood Workers 
who can recognize the signs and sig- 
nals of disorder in a home before all 
hell breaks loose on some innocent 
baby’s head. It’s going to cost money, 
but in the long run it’s cheaper and 
better than trying to throw every 
abusive parent in jail.” 

For the rest of us—ordinary women 
and neighbors —there’s this word of 
advice: Don’t be a gossip and a 
snoop, intent on making trouble fot! 
the woman across the street. But 
when you know that a little child is 
hurt and needs help, cultivate a warn 
heart and the courage of your con 


victions, END 
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(Portrait of the perfect secretary) 


Remington Rand asked hundreds 
of Canadian executives what qualities 
they look for in the perfect secretary .. . 
and then set out to find ‘‘ Miss Secretary 
1960”’. 


Amongst many other things, the per- 
fect secretary dresses neatly and con- 
servatively ... keeps personal problems 
and office gossip to herself . . . is indis- 
pensable without boasting about it... 
is the soul of discretion . . . looks beauti- 
ful over the telephone . . . arrives on 
time and cheerfully works overtime . . . 
is always around when she’s needed 

. is tactful, loyal, invariably happy 

. . and types beautiful letters. 


Why Remington Rand wanted 
to find “Miss Secretary 1960’’ 


It seemed to us at Remington Rand 
that secretaries have been the unsung 
heroines of Canadian business far too 
long. It’s high time someone started 
singing! So Remington Rand decided to 
publicize the very valuable work that 
secretaries do. They decided to look for 
‘‘Miss Secretary 1960”. 


How Remington Rand picked 
“Miss Secretary 1960”’ 

To begin with, we hardly expected to 
find even one secretary with all the 
virtues we were looking for. But we 
found dozens! Choosing ‘‘ Miss Secre- 
tary 1960” turned out to be the tough- 
est job we ever took on! Final choice 
was made from six regional winners... 


hatelaine @ October 1960 





The perfect dress for the perfect secretary? 


This Arnel classic could be the dress Canadian executives had in mind 
when they told us that the perfect secretary dresses neatly... but saves 


fashion extremes for after five. 


(Dress styles by Miss Deb Frocks in 100% Arnel surah by Associated 
Textiles of Canada). 


and they were judged on their general 
deportment and dress sense, on their 
attitude towards their job, and on their 
ability to handle different situations 
and to cope with different crises. 


Two wonderful weeks as the 
guest of Remington Rand 

“Miss Secretary 1960” was awarded a 
deluxe TCA flight to New York, where 
she spent two exciting weeks (all ex- 
penses paid) as the guest of Remington 
and—in company with other national 
winners from European and Latin 
American countries. She also won a 
complete Arnel wardrobe . . . and a 
Xemington Portable typewriter. 


More than just one perfect 
secretary 


The most important thing we found in 
our search for ‘‘ Miss Secretary 1960”’ is 
that there isn’t just one “ perfect secre- 
tary’. There are dozens—hundreds 
even—in offices right across Canada. 
The Miss Secretary we chose is typical 
of them. Saying “‘thank you” to her is 
just Remington Rand’s way of saying 
“thank you” to all the secretaries who 
work so hard to keep the wheels of 
Canadian business turning so smoothly! 


Remington. Fband. 
LIMITED SM60-6 


984 Bay Street, Toronto 
Branches in principal cities across Canada 
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Something new and lovely happens to 
you when you discover answer-deb! 


You look slimmer, feel better — be- 
cause lightweight answer-deb’s origi- 
nal design x’s off inches . . . sets a new 
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Send 15¢ and get your copy of “Mir- 
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It gives young moderns valuable good 
grooming hints. 


(Gossard 
on 





Tet 08g tia 


pteia> 
Oo SAG ms 
MPRA 


ens 







~ 


S" Guaranteed by ™ 
Good Housekeeping 


So, 





45 aprrensce WD 





142 








THE 
TORONTONIANS 


Continued from page 35 


CHIATEI INE] 





feel forced to keep up with anything 
or anybody.” 

Rick laughed. “Where did you get the 
idea that milkmen don't try to keep up 
with other milkmen? I'll give you five- 
to-one odds that if our milkman hasn't 
got a TV set he wants one, and not just 
because he likes to watch TV.” 

“Do you really believe that?” 

“It is unrealistic.” Rick was saying, 
“to think that any one level of society is 
more contented than any other. I am, 
I hope, reasonably easy to live with?” 

“You're marvelous to live with.” 

Rick really did have a_particular- 
ly attractive smile. “You exaggerate. 
However, even you, wildly prejudiced 
as you appear to be, would find me hell 
on wheels to live with if all I had to do 
was tote milk bottles by the light of the 
moon.” 

Although much more serious than 
she had allowed herself to appear, 
Karen could not help laughing. “They 
don’t deliver at night any more,” she 
told him. 

“Don't they? I must be behind the 
times. But that doesn’t alter the point 
I'm making, which is that one can't be 
content unless one is using, and really 
using, whatever talents or aptitudes one 
happens to be blessed with.” 

She took a cigarette from the pack- 
age lying beside the bowl of golden 
nasturtiums in the middle of the table. 
“It's supposed to be different for a 
woman, isn’t it?” 

“In what way, sweetheart?” he asked, 
but she knew from his tone that his 
thoughts had already begun to move 
away from her, that metaphorically he 
was already on his way downtown. He 
would not be wholly hers again until 
the end of the day, a day in which she 
might or might not play with her dead- 
ly toy. A day in which she might or 
might not weep. 

Standing up, he said, “It’s time I left, 
sweetheart.” 

He had kissed her, and she had sub- 
dued a wild impulse to cling to him, 
to beg him not to leave her defenseless 
against the emptiness. 

“Don't get up.” he told her. “Im 
going to move fast now. By the way, 
the carpet comes today, doesn't it?” 


THE CARPET was, and had been for 
years, a symbol to them. A Chinese 
carpet, thick and soft, the clear trans- 
lucent green of a tropical sea. Window 
shopping. when they had had scarcely 
enough money to eat properly, they had 
promised each other that some day they 
would have a carpet like that. Looking 
into the future, they had seen it as the 
final touch, the outward and _ visible 
proof of success. When they could af- 
ford a carpet like that, they would 
have “arrived.” 

Alone with the coffee cups, Karen 
asked herself—arrived where, and why, 
and what does it do for us? 

She reached for a cigarette, and 
thought, I smoke too much. And so 
what. As that doctor in England had 
said, there was something a little silly 
about giving up a pleasure in order to 
move from one mortality group to an- 
other. Which brought her very neatly 
back to the thought of death again. 
Julia and her husband Ned would say 
she was morbid, a word they were very 
fond of. They would be wrong. She was 
defeated — which was, in many ways, a 
great deal worse. 

Although she and Rick never said so 
outright, because Julia was Rick’s only 


sister, Julia and Ned could be quite 
extraordinarily irritating. 

Not long ago, Julia had said, “The 
trouble with you, Karen, is that you 
are much too materialistic. Much.” 

Ned Mason was a psychologist on 
the staff of the university, and he and 
Julia, who were permissive parents, had 
not approved of the way in which Karen 
and Rick had brought up their two 
daughters. He had talked, when Carol 
and Peg were restrained as his own 
children were not. of the importance of 
“liberating the infant psyche.” Yet 
when both Carol and Peg had been 
allowed. without protest, to leave home 
while still in their teens, Julia and Ned 
had behaved as if this ought to be 
taken up with the Children’s Aid So- 
ciety. They had been quite blind to the 
really terrible self-discipline implicit 
in letting children go when the time 
arrived to do so. 

And yet, Karen thought, she had not 
cried when either of them left. Even 
though bits of her heart had been cut 
away, she had not cried, because eight 
months ago she had still been a person 
to whom tears were as foreign as tem- 
per. 

Carol had gone first. Then Peg. 


THEY HAD, KAREN remembered, 
been quite gay. Rick and Peg and her- 
self, on the October evening when Peg 
had boarded the train for New York. 
Refusing to say “Good-by.” they had 
said instead, “See you at Christmas.” 

Afterward, she and Rick had driven 
up Yonge Street, something you would 
never have thought of doing before the 
subway was built. 

Karen had always liked Yonge Street, 
even in the days when it was congested 
with streetcars. The lights and stir of 
this main artery never failed to stimu- 
late her. Toronto had been quite differ- 
ent when she was a child and lived on 
Elmdale Avenue. 

It had been a cosy city in those days, 
and when you lay in bed at night you 
had been more aware of the measured 
hoofbeats of the mounted policeman’s 
horse than of the occasional car that 
passed. You had known it was the po- 
liceman’s horse, and not the milkman’s, 
because the rhythm was different. 

That every rhythm was now different 
might, Karen was beginning to see, be 
an underlying cause of what could not 
be as sudden a personal disorientation 
as she had at first thought. All she had 
to do was look at some of her friends 
to see that it was far from easy to keep 
your balance when the rhythm changed. 
When you found yourself thinking of 
death as a restful state, and saw your 
friends leaning on barbiturates, whisky 
and tranquilizers, you began to under- 
stand that, somehow, mechanical evo- 
lution had outstripped any social evo- 
lution as it might apply to you and 
most of your generation. 

Her grey eyes sombre, she stared out 
the open window at the large garden 
which, in June, was always at its best. 
All the gardens in Rowanwood were 
large. Everybody was always saying 
that if you lived in Rowanwood it was 
just like living in the country, which 
was, of course, quite untrue. Which was 
sad. because it really had been the 
country when she and Rick had bought 
an old, dignified brick farmhouse with 
no intention at the time of turning it 
into a show place. 

Suddenly the too easy tears were 
there again, pricking against her eve- 
lids. Tears which, if the telephone had 
not rung, would have spilled over in 
a torrent she would have been incapa- 
ble of controlling. 

It was Millicent. and as usual she 
wanted you to do something for a 
Cause. This time it was an afternoon 
bridge, the proceeds of which were to 
assist New Canadians. 


“T'll buy four tickets,” Karen said 
“but don’t expect me to play bridge 
the afternoon.” 

Millicent was a big woman, and shy 
had a big voice. Since she lived right 
across the road, Karen sometimes won 
dered why she bothered with the tele 
phone at all when she could probab|\ 
have made herself heard without it. 

“T can’t sell tickets to you on that 
basis,” Millicent said. “I'm not asking 
you to give your money away.” 

“Why aren’t you?” Karen asked. “It 
might work.” 

“Don’t be difficult, Karen,” Millicent 
said. “You know perfectly well how 
things like this are done.” 

“Yes, I know. ['m simply suggestin, 
they might be done differently for 
change.” 

“Karen,” Millicent said, “have you 
thought of seeing a doctor?” 

Memory of the sharp pain, which had 
been bothering her off and on since 
early spring, momentarily deflected 
Karen’s attention. Could the pain be in 
any way responsible for her present 
state of mind? It did not seem likely 
that the answer could be as simple as 
that. 

“Karen, are you going to take a table, 
or aren't you?” 

“Til buy four tickets, but don't ex- 
pect bodies to be included in the price 
I'm sorry, Millicent, but that’s the way 
it is. Good-by.” 

Listening to the echo of her own 
voice, Karen was shocked. What a witch 
I was, she thought incredulously. I'm 
never like that. What is the matter with 
me? 

Almost without thinking, she began 
to dial a number as familiar to her as 
her own. There was very rarely a day 
when she did not either talk with Susan 
on the telephone, or see her, or both. 
Susan was now all that made Rowan- 
wood even remotely bearable. Susan 
whom she had first met, not in Toronto, 
but during her year at school in Swit 
zerland, and who because of this was 
the only one among her friends ever 
to have known, or even to have heard 
of, Cyr. 

Susan would still be in bed, but she 
would be awake and she would have 
had breakfast. Susan and Lewis neve! 
had breakfast together, something 
which caused a certain amount of com- 
ment in Rowanwood. In general, Row- 
anwood liked to pretend that just be- 
cause you had money there was no 
reason to think that you were different 
from anybody else. 

A Good Life, as they were fond of 
saying, did not depend on money. Of 
course they were fortunate, they were 
not trying to deny that. There had been 
a time when they had called themselves 
privileged rather than fortunate. The 
terminology had changed because the 
word privilege presupposed the anto- 
nym underprivileged, and such a thing 
was not to be tolerated in a proper! 
democracy. You could think vaguely 
of the “less fortunate” with an easie! 
conscience, it appeared, because of 
course they had their own Good Life. 


“HELLO?” Susan said. Even her voice 
sounded lazy. 

“['ve just been a perfect witch to 
Millicent,” Karen told her. 

Susan laughed. “Millicent can be very 
provoking.” 

“She was. But that’s no excuse. I'll 
have to go over and apologize to he! 
Why does Millicent always have to be 
running things?” 

“It's probably because she lives with 
Biff. If I lived with Biff I would be 
driven to something worse than running 
things.” 

For a moment Karen was tempted 
to say that she thought it had driven 
Millicent to something worse, too. In 

Continued on page 144 
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Continued from page 142 
stead. she said, “Susan, are you and 
Lewis doing anything tonight?” 

“Not that I know of,” Susan replied. 
“Why?” 

“Julia was trying to get you yester- 
day. She and Ned are having one of 
their ‘small informal get-togethers.’ ~ 

“I have never.” Susan said mildly, 
“been able to understand why the 
Masons ask Lewis and me to these 
things.” 

Karen found herself smiling. Even 
the thought of Lewis at one of Julia 
and Ned's parties was really very funny. 

“Look, Susan,” she said, “I should 
go and make my peace with Millicent 
before the carpet comes.” 

“Does the carpet come today?” 

“It's supposed to.” 

“Good.” Susan said. “I'll be round 
this afternoon to see it.” 

As she put down the receiver, Karen 
found herself thinking of Lewis with 
his cool. speculative blue eyes, his 
perfectly tailored double-breasted grey 
suits, and his thick grey hair brushed 
back from a broad forehead. President 
of the Preston Trust. owner of the Pres- 
ion Building, and director of half a 
dozen companies, Lewis Preston had a 
charming smile and charming manners, 
but he never gave away anything of 
himself. After knowing him for more 
than fourteen years. Karen often felt 
that she still did not know him at all 

For a moment she paused on the 
between the white _ pillars 
which, together with the fanlight above 
the door. and the magnificent pines 
across the end of the back garden, had 
first attracted them to the house. 

Her growing dissatisfaction with the 
house, and the way of life it now rep- 
resented, did not extend to the pines. 
Or even, for that matter, to the long 
row of Lombardy poplars that separat- 
ed their property from that of Betsey 
and Harry Milner. who owned the 
ranch-type bungalow to the east of 
them 

The poplars had been a very good 
idea, because Betsey and Harry were 
too basically Rowanwood in their out- 
look for you to want to see much of 
them. 


doorstep 


MILLICENT and Biff’s cut-stone house 
was One that you could only think of as 
a “residence.” It would have been diffi- 
cult to find a sharper contrast to the 
small frame house beside it. The John- 
son property was the single holding in 
Rowanwood to beat the local restric- 
uons by what had had to be accepted, 
with rancor. as squatters’ rights. 

Glancing to her right between the 
trunks of the old elms bordering the 
road, Karen saw that the yellow blind 
was still drawn down in the upstairs 
room that she knew, by inference. to 
be Mrs. Johnson’s bedroom. She also 
saw young Pete Johnson's bicycle lying 
across the steps of the wooden porch 
It must have broken down again, she 
thought. Il ask Rick to help him fix it. 

The Johnson house had become 
known in Rowanwood as the Blot on 
the Landscape, or more simply as the 
Blot. When you came right down to it. 
however, there was nothing much the 
matter with it other than that it could 
never be advertised by any real-estate 
agent at fifty thousand dollars. was de- 
void of such necessities as picture win 
dows. dining terrace, and basement rec- 
reation room with built-in bar, and was 
suspected of having only one bathroom 
Mrs. Johnson, a widow, worked the 
four-to-twelve shift in a downtown res 
taurant. 

Environmental rebellion had. Karen 
realized, been the first bond between 
herself and Pete Johnson with his irre 
sistible smile, straw-colored hair. 


and 
huge chip on the shoulder. 


They had been sitting in the sun . 
her front doorstep one day, when Pe 
had said, “You know, Mrs. Whitne 
you've shown me that a person can ha 
lots of money without being a louse 

“Pete!” 

“Well, all right,” Pete had said, “| 
you take that Mrs. Barret.” He was re 
ferring to Millicent. “All I got to do 
is to put one foot on her lousy—I mean 
on her lawn—and she comes out and 
acts as if I was a juvenile delinquent, 
or something. Why. I bet I could tel! 
you things about her—” 

“But you're not going to, are you 
Pete?” 

His smile was there, as she had ho; 
it would be. “Heck, no. Why sho: 

I bother about a dame like her?” 

There was no doubt about it. Pete: 
had come a long way since he had 
found a welcome in one house in Row 
anwood. 





AS SHE TURNED into Millicent’s 
driveway, she stopped to look at the 
roses, banked along the front of the 
house. and it occurred to her that, full 
blown and handsome, they were not 
unlike Millicent herself. In an earlies 
era, Millicent would have been looked 
upon as a Fine Figure of a Woman. By 
present-day standards, there was, frank 
ly, just a bit too much of her. 

Biff was both taller and larger than 


OOOO OOOHOHOS 


THE FACTS OF LIFE 
We take the birds and bees to be 
The perfect illustration; 
But how do little birds and bees 
Receive the explanation? 


BY WALTER G. YOUNG 


OOOOH OOOOF 


Millicent, an accomplishment in itself, 
and he had. of course, been a football 
player. Fortunately their living room 
was enormous, because when Biff re 
played some of the Toronto-McGil 
and Toronto-Queen’s games of the 
thirties, complete with tackle and 
touchdown, he needed space 

Boris was the discordant note In 
household otherwise typical of its kind 
Boris was a Polish count, a quite gent 
ine one. He drove an ancient Packard 
never had any ready cash, and was 
Millicent’s house whenever Biff was not 
and sometimes even when he was. It 
was a situation that Rowanwood foun 
highly amusing. and, because it wi 
Millicent who was involved, it had s 
far not occurred to anyone to find 
other than amusing. 

Karen rang the doorbell once, a! 
walked into the front hall. 

Millicent came down in pink mule 
and a pink dressing gown, and she h 
not yet done up her mass of dark ha 
She looked, as she did in almost an 
thing she wore, like something out 
a Wagnerian opera. 

“Oh,” she said, “it's you, Karen. | 
thought it was Fay. Fay has agreed 
take two tables.” 

Karen was aware of the familia! 
tightening of the nerves that alway) 
assailed her whenever Fay’s name wa 
mentioned. It had been the same as fa! 
back as when she and Fay were al 
school together. Annoyed, she told het 
self that Fay wasn’t always in a mess 
of some kind or another, that to worry 
about her all the time was absurd. 

“Millicent,” she said, “dont yo 
think you're running things a_ litt 
close?” 
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She had seen Biff’s yellow converti- 

e pass her house just before she left 

and now, looking across the centre 

ill to the dining room, she could see 
3oris already installed at the dining- 
oom table. : 

“I don’t know what you mean?” 
Millicent said. 

“Don't you?” 

“No, I don’t. Will you have some 
offee? It’s still hot.” 

Feeling curiously trapped, Karen 
iccepted. Even in the pink dressing 
sown, Millicent was imperious. 

Millicent went into the dining room, 
ind came back with a cup of coffee. 

“Its going to be another hot day,” 
Millicent said. 

“Yes,” Karen replied. “It’s going to 
be another hot day.” 

This is hopeless, Karen thought. 
Millicent is cross with me, and I am 
cross with her. But with Boris practical- 
ly in our laps, 'm darned if fm going 
to apologize.” 

*M-o-th-er!” 

Karen looked inquiringly at Milli- 
cent. 

“Its Arlene,” Millicent said. “She's 


home with the flu.” She raised her 
voice, “Boris.” 
‘Cherie?” 


“Will you go upstairs and see what 
Arlene wants?” 

Karen watched him pass across the 
front hall, and start up the impressive 
stairway. Suddenly she felt genuinely 
sick. It had been one thing to suspect 
that Boris was very much at home with 
Millicent. It was another to find him 
more or less in loco parentis 

“Millicent,” Karen said. “Dont go 
on with it.” 

Millicent must have heard the funny 
catch in her voice, because, instead of 
telling her to mind her own business, 
she said, and she did not sound at all 
like herself, “I can't help going on with 
it.” 

“Millicent, it isn't like you.’ 

“How do you know whether it’s like 
me, or not? How could you know? You 
weren't born six feet tall, looking like 
Pallas Athena straight out of the fore- 
head of Zeus.” 

Karen had never heard Millicent talk 
in this way before. 

“You've got it both coming and 
going, Karen,” Millicent said. “You're 
as strong as a steel cable, and you look 
like Dresden china. Men want to look 
after you. I'm nearly forty, and this is 
the first time anyone has wanted to 
look after me. I’ve never been treated 
the way every woman wants to be treat- 
ed. I've always been Good Old Milli- 
cent.” 

Karen stubbed out her cigarette in a 
brass ash tray that had been recently 
polished. And, as she stood up, one part 
of her mind was surprised that Milli- 
cent, who seemed to spend all her time 
running things. should be such an ex- 
cellent housekeeper. 

Briefly, she laid her hand on the big 
woman's arm. “Be as careful as you 
can,” she said. “Good-by, Millicent.” 

“Good-by Karen. I'm glad you came 
over.” 

As she walked slowly along the empty 
road a man who had been walking be- 
hind her caught up, and for one crazy 
moment she thought it was Cyr. The 
man passed, a complete stranger; but 
during that brief moment when their 
feet had fallen into an _ accidental 
rhythm, she had once again walked a 
dusty Swiss road near the French 
border. 

Breathing unevenly, she watched the 
stranger as he increased the distance 
between them—a tall, loose-knit man in 
a white shirt and grey trousers, whose 
broad shoulders rolled to his easy, 
slightly rolling gait. It was Cyr’s walk. 
But it was not Cyr. Neither was it 
Switzerland in the thirties. It was Row- 
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difference a sauce can make in your cooking ? Send for your copy today. 


FIVE ROSES FLOUR 


CANADA'S MOST RESPECTED NAME IN BAKING 


Yours for just 25¢! Mail this coupon today! 


Five Roses Guide to Good Sauces, Box No. 6089, 
Dept. “G", Montreal, P. Quebec. 


| enclose 25¢ (coin or mail order—no stamps, please) for 
one copy of the FIVE ROSES GUIDE TO GOOD SAUCES. 


Name 


Street 





City Prov. 





Chatelaine @ Octobe) 








































lI he 
har.n | 
os ilk pe 
anwood in the sixties. That other had That Barbara and Matt should have The letters she had picked up on beginning of June, they had been ad be 
been long ago. So long ago that when _ gravitated to Rowanwood was some-_ her return from Millicent’s held care- apereec & their suggestions. Plant Karen’ 
she closed the front door of her house, thing so predictable it left no room for  lessly in her left hand, Karen turned intendent and general manage! xpecte 
and picked up the letters that had been speculation. Barbara, once she had toward the breakfast room with the in- chemical plant that, up until ee pre ith. U 
delivered while she was out, she did grown out of the tomboy stage, was a tention of clearing away the dishes. had been ~ purely family concern vol 
not recognize his writing. girl who could scarcely have helped As she turned, she caught her own So far Rick had refused to commen said. 
doing what was expected of her. reflection in the mirror beside the living- on the offer one way or the other, be- §& ometh 
KAREN ALWAYS thought of her life Fay and Roddie had built in Rowan room archway. At that distance, and — yond nee “Big frog in little puddle? © there 
as being principally divided into four wood—not, as Barbara and Matt had in that light, she might have been no | don't know. ; v we 
parts, the divisions created by chang- done. because it was the correct thing more than twenty. To move closer to “Is it such a little puddle?” Karen we is 
ing environments rather than by elapsed to do, but because Fay would always the mirror was to see a montage of had asked him. Here, 
time be looking for something that she would _ pictures of herself, slowly superimpos- “Not,” Rick had said, “as far as the | ioher 
Her earliest memories belonged to never find. Rowanwood, with its spa- ed one upon another. It was rather like company itself 1S concerned. But the t OWI 
the big old house on Elmdale Avenue cious lawns and rich outward tranquil- looking through an old photograph town is certainly a little puddle. In a f was 
where Barbara, living next door, had lity, had, Karen knew, appeared to Fay album, and seeing herself as she had place as distant from any large centre, § too?” 
been more than a substitute for the as a kind of promised land where she been when she was at college; when you'd be out of touch.” “Neo 
brothers and sisters she had never had. would be all right in spite of herself she had married Rick; when they had To Karen, being “out of touch” city-be 
She and Barbara had done everything Afterward, Karen saw that she had lived on Gavin Street; as she was now sounded wonderful. Karen had never orient 
together until her last years at school, been sent to school in Geneva because —executive’s wife in a fresh blue cot- been to Planesville, but she knew that self ws 
when, in the backwash of the Jazz Age, her parents were determined to get her ton dress, its utility denied by a wide — part of eastern Ontario fairly well, and wavs 
she had spent so much time with Fay. right away from Fay and Fay’s friends. collar and a frivolously full skirt. could imagine what it was like. he sa 
The year she spent at school in She had, in her parents’ phraseology, At close quarters, the illusion of There would not be more than two hey 
Geneva stood apart as unique in itself, “got in with the wrong set.” What they _ twenty, twenty-five, or thirty, was gone, streets with stores, Karen thought, and very | 
even though it was in Geneva that she had not seen was that they were at- but the mirror continued to lie by deny- these would intersect at the centre of live W 
had met Susan who became, and con- tempting to remove her from the era ing any real proof that she was forty. the town. There would be no postal kai 
tinued to be, the closest friend she was into which she had been born, and that In your grandmother's day growing delivery, and you would have to go to oo we 
ever to have. such a thing was quite impossible. older had been looked upon as a natural the brick post office to get your mail. sions 
Then there had been the apartment Although historically the Jazz Age and, in its own way, satisfying process. There would be a town hall, probably iffect 
on Gavin Street where she and Rick ended with the stock-market crash in Your mother’s generation had been per- also brick, where you would go to vote i Wh 
had first set up housekeeping. This had 1929. actually its influence spread mitted to “grow old gracefully.” Now — on such essentials as a new snowplow, do I 
been an important period in her life, across another five or six years. Karen, you weren't allowed to grow old at all. and not, as you did in Rowanwood, to conve 
because it had encompassed Carol and when she had begun dating, had step- You became, instead, progressively listen to fresh schemes to get rid of F gown 
Peg as babies, and the foundation of — ped out into a world that, for her gen- “less young,” which was neither a the Johnsons because they didn't have looki: 
what she and Rick now shared eration, still revolved around hip flasks, natural nor a satisfying process, but a recreation room with built-in’ bar, dishe: 
Lastly, there was the present and  roadsters with rumble seats, and the simply a losing battle. and had only one bathroom. In Planes- ville. 
Rowanwood, where she had continued conviction that any party that ended I look, Karen thought bitterly, as if ville there were probably houses that much 
her friendships not only with Barbara before dawn was a failure. I had just stepped out of Vogue. A had no bathroom at all. wens 
and Fay, but with Susan. Karen had a good time, but when it cardboard doll cut out of nothing. How It might. Karen thought, be almost dotas 
Nothing was ever really a coinci- was suggested that she go to Geneva, have I let this thing happen to me? as satisfactory as living in Toronto the i. wl 
dence. You could, by working back, she didn’t object to the idea. She Can I make a fresh start now? Would way it used to be before it had become they 
nearly always trace a quite reasonable could see that it might have its com-  Planesville really be the answer I think — the fastest-growing city in the world. ' 
interplay of cause and effect. Even so,  pensations, even though she did not it might be. Toronto had once been called a city ITW 
it was odd that all the most important know that she was going to meet Susan The people in Planesville had ap- of beautiful trees, beautiful churches only 
skeins in her life should have found there; that she was going to meet Cyr proached Rick tentatively as long ago and beautiful policemen. Now, she felt, reall’ 
some representation in Rowanwood. there. as February. Two weeks ago, at the it could better be described as a city Th 
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DOES YOUR OVEN LOOK LIKE THIS? Greasy, grimy APPLY EASY-OFF OVEN CLEANER. Let set. No JUST A QUICK WIPE. Thick, stubborn, caked-on } 
it can ruin the flavour of good food... even cause dangerous razor blades to use...no splintery steel grease actually melts off. Broiler tray, racks, ever ha 
a dangerous fire. wool or smelly ammonia sidewalls sparkle like new. tou 
lo 
Clean your oven Ri 
at 
in less time...with less work : : 
1 
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this quick EASY-OFF way! y 
Ne 
depend on N , 
N 
stare . ¢ 
KEEP AHEAD OF THE JOB. First .. . use EASY-OFF OVEN CLEANER 
to remove crusty grease. Then use it once a month OVEN CLEAN ER "COVEN CLEameR rat. REALLY WOM 
before grease bakes on again wr 
' KEEPS YOUR OVEN “COOKING CLEAN” 
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cars, big TV sets, and big busi- 


nes: en. 
I’ her mother had still been alive, 
Ka might have discussed the Planes- 
ill, possibility with her. Her mother 


ad been born in a small town. When 
Karen’s father died, Karen had_ half 
exp.cted her mother to go back to that 
itt town. 

ou can’t go back,” her mother had 
a “If one could, there would be 
soniething to be said for it. If I lived 
there, I would in time become ‘Old 
Mrs. Holbrook.’ In a small community 
igc is not the barrier it is in a big city. 
Here, I will eventually become an aging 
cipher visited out of pity, if at all.” 

“What a horrible idea!” Karen had 
said. “Do you see that as my future, 
too?” 

‘No,” her mother had said. “You are 
city-born, and city-bred. You have an 
orientation to big-city life which in it- 
self will support you. Here you will al- 
ways be among people who remember 
the same things you remember, even if 
they are strangers to you now. It is 
very important, as you grow older, to 
live where there are people with whom 
you can share memories. Not just speci- 
fic memories, but the general impres- 
sions of changing decades as they have 
iffected a certain kind of background.” 

Why, Karen thought with irritation, 
do I have to remember that particular 
conversation now? She put the letters 
down on the breakfast table without 
looking at them, and began to stack the 
dishes. If she and Rick moved to Planes- 
ville, she told herself, they would gain 
much more than they would lose. It 
was not as if they were already in their 
dotage. There would be plenty of time 
in which to make friends with whom 
they could share memories. 


IT WAS NOT until the letters were the 
only things left on the table that Karen 
really looked at them. 

They were all in business envelopes, 
a circumstance that to Karen practical- 
ly guaranteed that they would all be 
equally uninteresting. 

She picked up the top one, and be- 
gan to slit the envelope with her finger- 
nail before she saw the return address 
on the back of it. Her knees suddenly 
unsteady, she sat down, thinking, no— 
no, not now. I won't go now. Later, 
when I'm not so busy. But not now. 


Dear Mrs. Whitney 
This is just to remind you that you 
are due for your yearly checkup, and 
that, subject to your convenience, Dr. 
Lowe will see you at two-thirty in 
the afternoon, June nineteenth. Would 
you be good enough to confirm this 
appointment. 
Sincerely. 
AUDREY BOLTON (secretary ). 


Now that she had this recurrent pain 
hat turned her grey when it struck, she 
found that the last thing she wanted to 
lo was see the doctor. 
addressed to 


The second letter was 
tick, and across the stamp she saw a 
urred cancellation bearing the name 
anesville, Ontario. That a _ robin 
ould choose that moment to start 


nging in the garden seemed, absurdly, 
ke a good omen. With quick excite- 
ent Karen thought: they're forcing the 
ice. Rick will have to make up his 

nd very soon now. 
She picked up the third letter, and 
w that she was looking not at the 
ress but at the imprint ‘Sheraton- 
ount Royal Hotel, Montreal. She 
ned it over, and there was her own 
ne and address written in a careless, 
nting hand that meant nothing to 
It’s probably an advertisement she 
ught. If those men don’t come soon 
won't get to Loblaw’s before lunch. 
Continued on page 150 
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KARSH 


PEOPLE WHO KNOW CHOOSE 
A QUALITY SWISS WATCH... 


because only a Swiss jewelled movement gives a long life of trouble-free accuracy! 


Madame Jehane Benoit, famous French- 
speaking Canadian Food Consultant 
and Author, says: 

“To really appreciate the accuracy of 
a fine Swiss watch, you should live with 
me through one of my crowded days! 
If I’m not counting seconds while I 
talk to a radio or TV audience, or test 
a new recipe, I’m being pursued by a 
hungry printing press. Through all this 
daily activity, my quality Swiss watch 
has kept perfect time. Its remark- 
able accuracy is undiminished after 
many years.” 


Features such as shockproof, water- 
proof and dustproof are not enough... 
they can’t make a poor watch keep ac- 


curate time. The big difference between 
watches is on the inside. Look for a 
quality Swiss jewelled movement. Then 
you can be sure of true value, accurate 
time-keeping, and long, trouble-free 
performance. A fine Swiss watch is 
jewelled in the very heart of its move- 
ment to cushion wear—and thoroughly 
tested for precision time-keeping. 


Before you buy, ask your jeweller to 
show you the inside difference in 
watches. Insist on a quality Swiss 
jewelled movement for lasting satis- 
faction. There is a quality Swiss watch 
to suit your personality ... and your 
pocket-book. 


Swiss on the dial* 
assures quality in the 


fine jewelled movement 


*usually found under number 6 
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CHATELAINE PATTERNS 


or fall wearing —a softly tailored dress with classic lines 
specially designed for the mature figure which requires a 
half-size fitting. You can make Simplicity Pattern 3550 as shown, 
slim skirt lightly gathered under a bowed self-belt, with 
three-quarter sleeves and breast pocket flaps (they are good 
style for the small-bosomed figure). The plain neckline is en- 
hanced by your pearls or a simple several-strand necklace 
worn inside. The alternate version included in the pattern has 
a softly full skirt, short sleeves and, if you wish, a small ; 
round collar (might be white linen). Make 3550 in lightweight 
wool — crepe, jersey or worsted. And to best maintain its 
smooth silhouette, line it completely with lining taffeta or 
silk. Sizes 1242 to 24%. Sixty cents. Some up-to-the-minute fash- 
ion ideas you could endorse: fur (fake or real) accessories; 


a color choice from the blue-flavored reds or purple family. 








S | i btle Order from your Simplicity Pattern dealer, or from the ; 
Pattern Department, Chatelaine, 48] University Avenue, Toronto 2. F 
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Never before such a bra! Newer than rosebuds in spring! | could 
sing...in my new Formfit Life Bra with exclusive Life-Lift petals! 


Q. What’s so wonderfully new in this Life by Formfit? 


A. The new way it lifts! See inside . . . a pretty surprise! 
Delicate cotton-soft Life-Lift petals help give a new kind of 
flattering, firm support! And, notice, please, the 
pretty pink stitching! Bewitching! ... because it can’t 


be seen from the outside! 


. And what's Life like outside? 


- Outside ... and all about new Life .. . a comfort 
bouquet! The front controlled-stretch elastic is set in 
on the bias, curves up ‘round the cups for close-clinging, 
free-moving liberty. Straps are eased with elastic. 
Deep-cut back and lower underarms, too, for 


a completely comfortable, younger you! 


. Anything else to convey? 


- Get new Life by Formfit right away! 
You'll love That rosy Formfit Feeling! 


FORMFIT LIFE... Sewn inside each circle-stitched, embroidered 
lovely Life-Lift petal reinforcement, for simply beautiful support. 


ait Life Bra Style 584, 32A-40C. White. $350 
82-42, $4.00—Longline Style 684 B32-D44, $6.00 


HE FORMFIT COMPANY + TORONTO « PARIS » LONDON - NEW YORK - CHICAGO 
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Bluettes 


.. Insulated comfort 
for really thorough 
hot water cleaning 


Comfortable knit. cotton lining 
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THE TORONTONIANS 


Continued from page 147 


The unopened letter from Montreal 
still in her hand, she went to the living- 
room window to see if there was any 
sign of the carpet truck. 

The street lay deserted in the sum- 
mer sunlight. If you had been a strang- 
er from another planet, you might have 
wondered if Rowanwood was inhabited 
at all. You had to live in Rowanwood 
to know that the men had all left the 
boxes in which they lived for other 
boxes downtown; to know that the 
women were either hidden inside clean- 
ing these boxes, or had gone off in 
smaller mechanized boxes to the shop- 
ping plaza. These things explained to 
you, you, the stranger from another 
planet, would still fail to understand 
why the women should spend so much 
time shut up in their boxes. You would, 
if you had come equipped with any 
knowledge of the civilization you had 
invaded, wonder how on earth women 
had allowed themselves to be hood- 
winked into believing that they had 
never had it so good. 

Wherever you went you heard it. The 
radio blared it. Television played it up. 
The newspapers devoted whole pages 
to telling you how lucky you were to 
be a woman now, rather than at any 
other epoch in world history. You were 
constantly reminded that you were for- 
tunate in the possession of a hundred 
and one gadgets expressly designed to 
make your life easier. 

This was complete nonsense, par- 
ticularly if applied to women in the in- 
come brackets where laborsaving de- 
vices were likely to be sold in the 
greatest quantity. For what everybody 
seemed to overlook was the fact that 
most of these women had not been 
brought up to expect that they would 
do any housework at all. 

“Never has it been so easy for you 
to polish your floors.” Twenty years 
ago, and no more than that, someone 
was paid to polish your floors for you. 
You had a laundress who came every 
Monday to do your washing for you. 
You did the dishes on Wednesday and 
Sunday nights only, when the maid was 
out. If you had two maids, you didn't 
do that much 

In this connection, people who talk- 
ed about “freedom from drudgery” 
made fools of themselves. No maid you 
had ever known had worked half as 
hard as you, with all your laborsaving 
devices, now worked. Or, for that mat- 
ter, half as hard as a maid today, who 
charred by day and did her own house- 
work in the evening so that she, too, 
could defeat herself in the possession 
of the many things that were supposed 
to improve her lot so miraculously. 
Tempted by newer and shinier gadgets, 
you took on more and more. Finally, 
run ragged by all the easier work you 
had undertaken, you had little or no 
time left for anything other than tend- 
ing your machines 


THE DARK-BLUE panel truck with 
the red lettering on it must have come 
from the road around the ravine, be- 
cause it was in the driveway almost 
before Karen, lost in thought, realized 
it was there. 

[Two men got out of the truck. They 
were both in their shirt sleeves, and she 
could see patches of sweat on their 
backs. When she had lived on Elmdale 
Avenue deliverymen had always worn 
uniforms and, for the most part, looked 
very smart in them. You were told now 
that it was not democratic to wear uni- 
forms. There had been other changes, 
too. You were proving your democracy, 








rather than your lack of breeding, when 
you called out of a window. 

“Bring it to the front door, will you, 
please!” Karen called. 

“Okay, lady!” 

That was another change. When you 
lived on Elmdale Avenue you were 
treated like a lady, but you would never 
have been addressed in that way. Now 
you were called “lady” and treated as 
a cross between the girl-next-door and 
Mom. 

The carpet was very large and sag- 
ged heavily between the two men. “It 
goes in there,” she said, gesturing to- 
ward the living-room arch. “You'll be 
careful of the table, won't you?” 

“Don't you worry, lady,” the big 
man. said. 

The hall table rocked, but did not go 
over. The letter from the hotel in Mont- 
real, which she had put down when 
she went to the door, slid onto the floor. 

Silently she watched while they un- 
rolled soft green velvet pile that 
brought the rose and grey and green 
chintz alive, that gave a harmony to 
the room that the old carpet had never 
done. 

Figuratively what she saw was an un- 
rolling of all the years that she and 
Rick had been in the house, the years 
that had led to this moment of empty 
indifference instead of happy achieve- 
ment. And she thought, when the car- 
pet reaches this archway where I am 
now standing, it will have caught up 
with me. The years will have caught up 
with me and I will be alone again with 
the question of where I am going, and 
why. 

And she wanted to weep because 
the present was such an apparent nega- 
tion of the happiness she had known 
during years when there had been no 
time for questions, no time for any- 
thing but a vital struggle that was now 
over. When you were on the way up. 
you concentrated on the climb itself. 
You knew where you were going. You 
even thought you knew why you were 
going there. 


THEY HAD bought the house in the 
fall of 1948. Mr. King had just an 
nounced his resignation as prime minis- 
ter, and nobody was as yet quite used 
to the idea of Mr. St. Laurent in his 
place. 

It was on a Sunday that they actual- 
ly decided to buy the house. The after- 
noon was astonishly warm for late Sep- 
tember, and it was particularly nice 
to be going to Susan and Lewis’ be- 


HAVE YOU A STORY TO TELL? 


You, like most women, probably can remember a particularly 


dramatic, inspiring, or revealing event in your life. “What a 


story I could tell!” you sigh. 


Well, here’s your chance to tell it. 


Consider what period in your life provides the best story 
Perhaps it was something that changed the whole 


course of your life. Perhaps several years elapsed before the 


material 


situation was resolved. Perhaps your story touched on some 


great public event. 


Personal Experience Stories, 
Chatelaine Magazine, 

481 University Avenue, 
Toronto 2, Ontario. 





Type it out and send it to us. For satisfactory pieces we 
will pay you at our regular rates. Send your stories (with selt- 
addressed envelope if you want your story back) to: 


cause, although actually they were not 
very far out, their house on the edge 
of a wooded ravine commanded a view 
of fields and trees. 

Susan answered the door herself. 

“The kids not with you?” she asked, 
as she led them through to the flagged 
terrace that seemed to be suspended 
over the ravine. Out there the sunlight 
fell through a screen of leaves now 
turned to red and gold and bronze. 
Gavin Street might have belonged to a 
different world. In certain rather im- 
portant ways, it did. 

“No,” Karen said. “They wanted to 
come, but they had homework to do.’ 

Lewis, who had been doing things 
with a_ silver cocktail shaker, came 
across the terrace to greet them. “Karen 
—Rick,” he said, “it’s good to see you.” 

“Sit down,” Susan said. “And be sure 
and say something nice about the chairs. 
Lewis just bought them.” 

“I noticed them at once,” Karen said. 
“They're very good-looking, and mar 
velously comfortable.” 

“I don’t,” Lewis said, “see any reason 
why one should not be just as comfort- 
able outdoors as indoors.” 

When you considered how wealthy 
Lewis was, there was no reason at all 
why he should not be as comfortable 
outdoors. “I quite agree with you,” 
Karen said. 

“Manhattan or martini?” Lewis asked. 

“Whichever you have,” Rick said. 

Lewis’ cocktails were invariably ex- 
cellent. You could not imagine Lewis 
doing anything that was not done per- 
fectly. Susan and Lewis had not been 
married long at that time, and they had 
only been in their house for two years. 
Whenever Karen saw them together, 
she always thought how well they seem- 
ed to get on. “The county.” Lewis was 
saying, “has applied the tax increase to 
this whole area in order to get me. And 
they've got me.” 

Lewis was quite right in what he 
said, because, apart from his own beau 
tiful but rather overpowering split-level, 
the only other houses in that area were 
the empty brick house with the fan- 
light, and the small frame house across 
the road from it. Karen knew that a 
Mrs. Johnson. who was a widow, lived 
there with her little boy. 

“The tax won't really hurt us,” Susan 
said. “But it will probably be hard on 
Mrs. Johnson.” 

Lewis gave her a look so noncom- 
mittal, even for Lewis, that Karen 
found it odd. “Yes,” he said, “it will be 
hard on Mrs. Johnson.” 
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Without wishing to, Karen found her- 
elf weighing the implications of that 
ook. Could Lewis have any interest in 
Mrs. Johnson? You had only to think 
f Mrs. Johnson’s hard face and brassy 
air to know that such an idea was 
itterly fantastic. 

Karen looked at Susan, at ease in a 
ounge chair. Susan was wearing a lime- 
green linen sheath that went well with 
her deeply tanned skin. Susan never 
fussed about clothes, but “sophisticat- 
ed” was the first word you thought of 
when trying to describe her. No man 
who had Susan would ever look at a 
Mrs. Johnson. 

Nevertheless, it had not been het 
imagination. Lewis’ face and voice had 
changed with the mention of Mrs. 
Johnson. Why? Sometime she would 
know. Perhaps not for a long time. But 
she would not forget the incident. 

When Karen and Rick left, they said 
good-by to Susan and Lewis in the 
front hall. When Lewis was at home, 
you always said good-by in the front 
hall. When Susan was alone, she came 
out to the driveway with you, no matte: 
what kind of weather it was 

“Rick,” Karen said, when they were 
in their car, “it’s too lovely to go 
straight home. Let’s take the longer 
way, and go past Mrs. Johnson’s and 
that beautiful old house.” 


KAREN SAW the “For Sale” sign 
before Rick did. 

“Look!” she said. “Look, it’s for 
sale. Let’s stop and go in!” 

Rick turned the car into the over- 
grown circular driveway, and stopped 
in front of a white-pillared portico 
from which the paint hung in weather- 
ed festoons. When they came out at 
dusk an hour later, however, it was 
with the conviction that the house was 
basically sound in every way. 

Rick, paying little attention to views 
from windows and the layout of rooms, 
had tested good oak flooring, examined 
chimney flues, and tracked rustless cop- 
per plumbing to its source in a_ base- 
ment cluttered with ancient refuse. 

Karen, wearing the introspective look 
of someone who sees something that 
isn’t really there, had wandered from 
room to room, placing imaginary furni- 
ture, hanging imaginary curtains, and 
allocating space as though they already 
owned the house. 

Meeting Rick in the front hall, ab- 
sently brushing cobwebs out of her 
hair, she said, “It’s divine, isn’t it?” 

“It’s sound,” Rick said. 

“But don’t you love it, darling?” 

“That might be putting it a little 
strongly,” Rick said. 

“How much do you think they might 
want for it?” Karen asked. 

“More than we could pay,” Rick told 
her. 

“We don’t know that.” 

“Do you really think you would be 
happy here, Karen?” 

“I don’t see how I could help it.” 

Ten days later they owed the bank 
three thousand dollars. They had bor- 
rowed to the hilt on their life insurance 
and they had assumed a four-thousand- 
dollar mortgage. By the time they had 
had the title searched, and had paid 
the lawyer who drew up the deed of 
purchase, they had something less than 
two hundred dollars in their joint ac- 
count with which to face the winter. 

But they had the house. 

If Rick had any reservations as to 
the wisdom of what they had done, he 
kept them to himself. Karen, for her 
part, regarded the house as a talisman 
strong enough in itself to ward off all 
evil. 

One thing, however, was quite cer- 
tain. It was blind luck, rather than 
financial acumen, that led them to make 
one of the shrewdest real-estate deals 
of that year. For, although neither they 
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nor anyone else guessed it at the time, 
they had bought a house and property 
that was to double its value within the 
year, and more than quintuple it in 
the succeeding ten years, during which 
Rowanwood became one of the wealthi- 
est and most exclusive communities in 
the metropolitan area. 


THE HOUSE had been built with the 
kind of yellow brick that used to be so 
cheap, and later became so expensive. 
They decided to leave the pillars of 
the portico and the window frames 
white, and to do the front door and 
the shutters in that dark blue that looks 
so well with yellow brick. The effect 
was, in fact, very striking, and people 
driving past on Sundays would stop just 
to look at the house. 

Friends dropped in, of course, among 
them Barbara and Matt and their three 
children, and Fay and Roddie. One day 
Fay and Roddie brought a couple with 
them whose last name she forgot be- 
cause she had been invited at once just 
to call them Millicent and Biff. They 
weren't, anyway, the kind of people she 
would ever be likely to know well. 

Julia and Ned came out and disap- 
proved of everything. The trouble with 
Karen, Julia said, was that she had run 
away. Later on, Julia told her that her 
trouble was a compulsion to mix with 
the Best People. 

“Let’s face it,” Ned said. “Too many 
people have read Mr. Blandings Builds 
His Dream House.” 

The first bulldozer appeared a hun- 
dred yards up the road on a morning 
almost a year to the day after they had 
moved into the house. Shattering the 
quiet, greedily burrowing into soil that 
had lain undisturbed for decades, the 
compact yellow monster was in a great 
many ways the most horrifying thing 
Karen had ever seen. 

She despised tears and cried only very 
rarely, but she cried on that morning 
as she did not when, later, she could 
count as many as a dozen bulldozers at 
work on what were now the carefully 
measured lots of a subdivision which, 
they were told, was going to be called 
Rowanwood. At the same time they 
were told how lucky they were to have 
bought property in the middle of what 
was going to be such a desirable resi- 
dential area. 

Later they were told how lucky they 
were to have anything as solid and sub- 
stantial as Millicent and Biff’s cut-stone 
residence across the road from them, 
and Betsey and Harry’s big ranch-style 
bungalow right next door to them on 
one side, and the Willoughbys’ Califor- 
nia redwood on the other side. 

Rowanwood grew like a bed of mush- 
rooms after a heavy rainfall. It had to 
be seen to be believed. 


THE CARPET had reached the arch- 
way, and Karen stepped back. The 
years had caught up with her again. 

“That the way you want it, lady?” 

“That's perfeet.” Karen said. “Thank 
you so much. It’s really perfect.’ 

“That there carpet, if I may say so, 
looks real good. It is, like you might 
say, the finishing touch.” 

As she closed the door behind them, 
and turned back to the archway to look 
at the carpet. Karen thought, he put it 
very nicely. It is, as he said, the finish- 
ing touch. It is the end of something, 
without being the beginning of any- 
thing else. 

She stooped to pick up a thread and 
was aware of the pain in her side 
again. Biting her lip, she thought, I am 


not going to tell Rick about the ap- 
pointment with Dr. Lowe. When he 


asks if there was anything interesting 
in the mail today, I'll just tell him about 
the letter from Planesville, and the one 
from Montreal. What had she done 
with the Montreal one? She had had it 


in her hand when the men arrived with 
the carpet. and then—now she remem- 
bered. It had fallen behind the table 
in the hall. 

She had to move the table to get at 
it. This meant stooping again, but this 
time there was no pain. 

The letter was only a single sheet, 
and Karen, reading it in a glance, sank 
slowly onto the chair beside the tele- 
phone. Cyr—she thought. Cyr. It can’t 
be. But it is. 

If there had been any doubt about 
the signature, the content of the letter 
would have effectively banished that 
doubt. It was typically Cyr as she had 
known him so long ago. Undated, un- 
placed save for the printed letterhead, 
the note was brief to the point of curt- 
ness. There never had been any hearts 
and flowers in Cyr’s rare letters. 


Will be lunching at the corner of 
Holton and Yonge next Monday at 
twelve noon. Do you want to see me? 

CYR 
Just that. After than 
years. 

As slowly as she had sat down, Karen 
stood up and went to the kitchen for 
her shopping list and her purse. Her 
heart might, for an instant, have stop- 
ped beating, but that was no reason 
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why her day should stop. Even with 
Cyr’s letter in her pocket, she still had 
to go to Loblaws. 

Rick had run the car out into the 
driveway for her before he left. He had 
parked it in the shadow of the big 
maple, but even so it was like an in- 
ferno inside. With a detached portion 
of her mind she noted that Boris’ car 
was still outside Millicent’s house, and 
that Mrs. Johnson was apparently going 
to stay in bed all morning. Peter, who 
had started at Upper Canada the pre- 
vious autumn, did not come home to 
lunch as he had done when he attended 
the school in Rowanwood. 

That Pete should be at Upper Can- 
ada at all was something that Rowan- 
woed could not quite believe. There 
had been a great deal of speculation 
about how Mrs. Johnson could afford 
to send him. 

Karen drove the car out onto the 
road, while she tried to evoke a mental 
picture of the corner of Holton and 
Yonge. Annoyed. she thought, why 
couldn't he have chosen somewhere like 
the Town and Country, so that I could 
have felt oriented? Almost immediately 
she saw he had in all probability tried 
to select a place where she would not 
be recognized. This, of course, was 
ridiculous, because naturally if she 
accepted the invitation she would tell 
Rick about it in advance. 

The plaza parking area was, as she 
had expected, crowded. She backed the 
car into an empty parking space not far 
from the road, but she did not imme- 
diately get out of the car. 

How, she wondered, would she in- 
troduce the subject of the letter from 


Cyr? It should, she thought, be done 
very casually. She could, for instance 
say, “You probably won't remember 
me speaking of Cyr who—” Rick most 
certainly would not remember, for the 
very simple reason that she never had 
spoken about Cyr. Rick would know 
this, too. So that was out. 

Both irritated and surprised, Karen 
began to see that it could not be done 
casually at all. Was she going to see 
him? What Cyr had said was, take it 
or leave it. There was a fair chance 
she would leave it. Her life was al- 


ready complicated enough, and Cyr, 
any way you looked at it, was a com- 
plication. 


She reached over the back of the 
seat for her shopping bag, and got out 
of the car. Cyr, she thought. Cyr. It 
had been, as Susan had said, the damn- 
edest relationship. His letter today, 
though, was the damnedest thing of all. 


SHE RAN INTO Fay at the frozen-food 
counter. She had hoped to get through 
quickly, without meeting anyone she 
knew. But with the whole of Rowan- 
wood doing its shopping at the plaza, 
this was next to impossible. 

Fay had dark circles under her eyes. 
She looked as if she had not slept much, 
and as if she probably had a hangover. 
Which she often did. 

“Angel,” Fay said, “will you come 
to a bridge for New Canadians?” 

“IT can’t,” Karen said. “I’ve taken a 
table myself.” 


“Oh, no,” Fay said. “You're the 
fourth one. I took two tables. Who 
knows why. Did you notice if they 


had any canned sweet potatoes today, 
angel?” 

“No,” Karen said. “I’m sorry, Fay, 
I didn’t notice.” 

Fay, she saw, had eight TV dinners 
in her wire pushcart. Fay never served 
anything in her house that was not pre- 
cooked. If it was not frozen, it came 
out of cans. 

“They're always running out of can- 
ned sweet potatoes,” Fay said. “Karen, 
what would you do, if you were me?” 

It was characteristic of Fay that she 
would choose to ask you what to do 
with her life while you were standing 
right in the middle of Loblaws. 

Fay might be ready to discuss her 
private life in public, but Karen felt it 
was scarcely the place in which to tell 
Fay that drinking, and chasing other 
women’s husbands, was no answer to 
anything. “You've never thought of 
leaving Roddie, have you, Fay?” 

“No,” Fay said. “I couldn't. He can 
be awfully sweet, Karen. You dont 
know how sweet he can be.” 

“Well,” Karen said. “I can’t help 
you. I wish I could, but I can’t.” 

“You can’t, angel,” Fay said. “No- 
body can.” 

It was true. The only way in which 
anyone had ever been able to help Fay 
was to get her out of a mess after she 
had got into it. You could never stop 
her beforehand, any more than she 
seemed able to stop herself. 

“It isn’t,” Fay was saying, “as if I 
was in love with Matt, or anything like 
that. I'm _ not.” 

At first Karen was so shocked she 
could not speak. Then she said, “Oh, 
no, Fay! No! You can’t be mixed up 
with Matt!” 

“Didn't you know?” Fay asked. “I 
thought you knew. You always do know 
things.” 

“Fay,” Karen said, “you couldn't be 
doing a thing like that to Barbara. Even 
you couldn't do such a thing.” 

“Don’t hate me, Karen,” Fay said. “It 
would never have happened if Barbara 
didn’t go to Cape Cod for three months 
every summer with her kids. It’s Bar- 
bara’s fault for going to Cape Cod.” 

With Fay it was always somebody 
else’s fault. Karen suddenly felt hor- 
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noly tired. “Fay,” she said, “if you go 
on with this, I will hate you.” 

I won't,” Fay said. “I won't go on 

h it, if you'll just promise not to 
hate me. As I told you, it isn’t as if 
| were in love with Matt.” 

Fay always had been an awful. liar. 
ou wanted to believe her, but you 
knew you couldn't. But to have hated 
ay would have been like hating a child 
wv taking a piece of somebody else’s 
indy. And you could see that, in part, 
really was Barbara’s fault for con- 
emrating on her children to the ex- 
clusion of everything else. including her 
1usband. 

Matt had not seen why Barbara had 
to go to Cape Cod every summer. Row- 
anwood, he had said, was not, admit- 
tedly, the seashore, but it was still a 
pretty good place for children in the 
summertime. After all, he had _ said, 
that was why they had built in Rowan- 
wood, wasn’t it? Barbara, however, had 
felt there was a serious lack of iodine 
in the Toronto air, and that three 
months by the sea were essential to the 
children’s health. 

“I must go,” Fay said, “or there 
won't be any canned sweet potatoes left. 
You aren't hating me, are you angel?” 

“No,” Karen said, “I'm not hating 
you.” 

Why, Karen thought, do I always 
have to see two sides to everything? 
Why do I have to see that Barbara ask- 
ed for this? Matt was—and probably 
still is—in love with her. He would 
never have even looked at another wom 
an if she had spared him a reasonable 
amount of attention. 

Somehow, I simply have to persuade 
Barbara to stay home from the cottage 
this summer. 

“Well,” Fay said, “good-by, angel. It 
Was nice seeing you.” 

“Good-by, Fay,” Karen said 

“And don’t worry, angel,” Fay said. 
“It only happens in the summertime, 
anyway.” 

Why did I ever come into this place 
this morning, Karen thought. Why 
couldn't I have had the sense to stay 
home with my own worries? But even 
while she thought this, and while she 
was looking for her change purse, she 
knew that she didn't really mean it. 
She knew that if she could do anything 
at all to save Barbara’s marriage, she 
would do it. 

Barbara had been her friend ever 
since she could remember. Barbara had 
known Elmdale Avenue as she herself 
had known it. Elmdale Avenue not as 
it now was, a street of boardinghouses 
with garbage cans at the curb, but as 
it had been when they were children. 
A street well cared for, flower beds in 
front of the houses, where people lived 
a pleasant, leisurely life. 

As she got into the car, the letter 
from Cyr, still in her pocket, crackled 
slightly. But she did not notice it, be- 
cause she was thinking about Elmdale 
Avenue 


ii 


ELMDALE AVENUE, when she and 
Barbara were children, had been a love- 
ly street to live on. Toronto itself, in 
spite of what the rest of Canada seem 
ed to think of it, had been a lovely city 
to live in. At that time nobody would 
have dreamed of calling it the New 
York of Canada. 

Everything was very personal in those 
days. You dealt at little shops where 
you were known. In a way, the people 
who kept these shops were friends. You 
would never know them socially, but 
you nevertheless knew them a great 
leal better than some of the people who 
came to Sunday tea. 

In those days all the stores delivered 
ight to your back door. Their small 
trucks and horse-drawn carts were a 
part of the life of the street. A life that 
inally disappeared overnight. Like the 
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age of the dinosaurs, it simply ceased 
10 exist. 

Afterward, you wondered where they 
had all gone to, all those people who 
had been such an integral part of street 
life as distinct from the life of the 
houses that lined the street. 

There was the banana man, his two- 
wheeled handcart piled high with 
bananas and nothing else. You went to 
the curb to do business with him, warn- 
ed in advance of his coming by the 
strident call of “Bananari-i-ipe!” 

In June there was a man whom you 
knew less well because his season was 
short. “Strawberryri-i-ipe!” 

There knife-grinder with a 
whetstone operated by a pedal. Karen’s 
father always said that he took too 
much off the blades, and that the knives 
should be sent downtown. They never 
were. 

The peanut man = survived, much 
longer than most, an evolutionary tide 
that would in time sweep him away too. 
He announced his coming with a small, 
shrill steam whistle, peculiarly audible 
to the very young. You always heard 
him in time to run into the house and 
get a nickel from your piggy bank. You 
were allowed to buy peanuts, but not 


was a 


the hot buttered popcorn, which, you 
were told, was very indigestible. 
Neither you nor Barbara could see 


why you were forbidden to do so many 
things that the kids on the other side 
of the street could do. At the time, you 
and Barbara did not understand that 
the only thing the two sides of Elm- 
dale Avenue had in common was the 
life of the street itself. All you could 
see was that the kids on the other side 
seemed to have a lot more fun than you 
did. From your bedroom window, you 
could see them playing jacks or hop- 
scotch under the street lamps until after 
ten o'clock at night 

True, they were not little 
iced cakes in their back gardens at tea- 
time. from a table set with family 
silver, and they were not treated to the 
Christmas pantomimes at the Royal 
Alexandra. But you were inclined to 
forget these things when you saw them 
stealing slivers of ice off the back of 
the ice wagon. 

As you got older, you and Barbara 


served 


began to understand that those kids 
were not quite as lucky as you had 
once thought. They were, however, 


even more interesting to watch, and to 
listen to, than they had been. Until long 
after midnight you could hear the 
gramophone, the wind-up kind, playing 
on the Geralds’ covered veranda. You 
could hear and shrieks, and 
sometimes you would see a girl running 
through the pool of light under a street 
lamp, a boy after het 

To you and Barbara, only a little 
younger than those kids across the 
street, it was all very glamorous, but 
at the same time vaguely frightening. It 
if shadows, darker than those 
cast by the maples that lined Elmdale 
Avenue, hung over the kids across the 
Street. It next time some of 
them ran, giggling through the light 
under the street lamp where they had 
once played jacks. they would = go 
into a darkness from which they might 
not come back. And you felt that per- 
haps it had not been such a bad thing, 
after all, to be forbidden to eat ice off 
the back of the iceman’s cart. 


giggles 


Was as 


was as if 


BECAUSE SHE had been thinking 
about Elmdale Avenue, the suburban 
quiet of Rowanwood seemed oppressive 
to Karen as she swung her car into 
her own driveway. 

Somehow, she thought, I must find a 
way of doing something about Barbara 
and Matt. I can't stand aside, doing 
nothing while she smashes up her life. 
If she does, she might just as well have 
eaten ice off the back of the iceman’s 


cart. It won't have done her any good 
not to. 

She would, she decided, talk it over 
with Susan when she came around to 
look at the carpet 

Susan arrived a little after three 
o'clock. At the time Karen was waxing 
the upstairs floors. She had put Cyr’s 
letter away with the firm resolution 
that she was not going to think about 
it, or about him, for the time being 
With nothing to do other than push the 
polisher to and fro, this was not easy, 
so she had concentrated on Planesville 
instead. Perhaps in Planesville it would 
be possible to find more useful things 
to do with your time, like keeping 
chickens, or planting a vegetable gar- 
den. 

“Karen?” 

Susan, as you did in Rowanwood, had 
walked in. 

“Coming,” Karen called. “Ill comb 
my hair, and be right with you.” 

“Why bother?” Susan replied. She 
was standing at the bottom of the stairs. 
“It's only me.” 

[hat was what she had so often said 
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in Geneva. Why bother, she had 
and she had not bothered to say 
French. 

The last time Karen had seen 
he had said, “If you ever need me — 
Well, she never had needed him. She 
didn’t need him now. And she 
not going to think about him. 

Susan had moved over to the living- 
room arch when Karen joined her. She 
looked cool and relaxed. “Your carpet 
is divine,” she said. “The room was nice 
before, but it’s perfect now.” 

“I'm glad you like it,” Karen said. 

“Rick will be crazy about it.” 

“Yes,” Karen said, “I think he will.” 

“But you aren't.” Susan And 
she wasn’t asking a question 

“Of course I am.” 

“Darling, don’t dislike your beautiful 
carpet just because it cost so much.” 

There were times, Karen thought, 
when she could almost wish that Susan 
weren't quite so perceptive 

“The chairs are already outside,” she 


said, 
it in 


Cyr, 


Was 


said, 


told Susan. “What would you like to 
drink?” 

“Have you any lime juice?” 

“Yes. Plenty.” 

“Good. Then let’s take a jug out 
with us.” 


Karen was already on her way to the 
kitchen when she heard the front-door 
chimes. Everybody in Rowanwood had 
chimes. More than once she had 
thought of having them taken out. 

“Susan,” she said, “will you see who 
it is? It’s probably Pete Johnson. No- 
body else around here would ring.” 


A minute later she heard Pete’s voice 
in the hall. “Hello, Mrs. Preston, how 
are you?” Pete was saying. 

“Susan to you, my boy.” 

There was a brief silence. Then 
Karen heard Pete laugh. “Okay, Susan,” 
he said. 

“That's better.” 

She’s done it again, Karen thought, 
without surprise. Susan could cross age 
barriers in a manner uniquely her own. 

They were both smiling when they 
came into the kitchen, Susan and Pete. 
Pete’s straw-colored hair was, as usual, 
a mess, but it suited him. 

“We were just going outside,” Karen 
said. “Want to come with us?” 

Pete hesitated, and then said, “Gee, 
I don’t think I'd better. I told my 
mother I'd run the car out for her.” 

Mrs. Johnson’s car was very old. It 
must, Karen thought, need repairing, if 
anything, more often than Pete’s bi- 
cycle. How on earth did Mrs. Johnson 
manage to send Pete to Upper Canada 
College? 

“Mrs. Whitney,” Pete was saying, 
“would it be too much for Mr. Whitney 
to look in his garage and see if he had 
a piece of chain? The chain on my 
bike has gone again.” 

“T'll ask him, Pete. He won't have 
time tonight, because we're going out, 
but I'm sure he can tomorrow.” 

“Well, thanks a lot. Tell him not to 
worry about it. I mean, I'm not in a 
hurry. Well, I guess I better be going.” 

When he had gone, Karen said, “He’s 
a wonderful boy.” 

“He seems like a good kid,” Susan 
said, “but I very rarely see him.” 

She had picked up the tray, and turned 
toward the door. Karen, who would 
have liked to see her face while she 
was speaking, had not been able to do 
so. Susan and Lewis had no children. 
In general, Rowanwood thought that 
this was because they couldn't be both- 
ered with children. It could be true of 
Lewis. It was not true of Susan. 

Under the pines it was almost cool, 
and so secluded that you did not have 
to remember that you were in Rowan- 
wood. 

“Susan,” Karen said, “I heard some- 
thing rather shattering this morning.” 

“You sound very serious,” Susan said. 
With a glass of lime juice in one hand, 
and a cigarette in the other, she looked 
as indolent as only Susan could look. 

“It’s Fay,” Karen said. 

“It usually is. What is it this time?” 

“She has managed to get herself in- 
volved with Matt.” 

“Fay,” Susan. said, without any 
change of expression, “is a little tramp. 
Does Barbara know?” 

“No,” Karen said. “Fay said it was 
Barbara’s fault for going to Cape Cod 
every summer.” 

“Which,” Susan said, “to some extent 
it is. Not that that excuses Fay. Could 
Barbara be persuaded to stay at home 
this summer?” 

“She must be. Though quite how it 
can be done, I don’t know.” 

“I like Barbara very much, but she is, 
in some ways, an utter fool.” 

“You're being too hard on her, Susan. 
She’s simply suffering from the same 
thing that most of the women around 
here are suffering from. She has much 
too much to do, and at the same time 
much too Jittle to think about. Her days 
are full to overflowing, but she never 
faces any real challenge any more, so 
she has chosen to think of her children 
as her challenge. Women like Betsey 
Milner can fool themselves into be- 
lieving that the acquisition of a new 
car, or a new fur coat, is a worth-while 
purpose in life. Millicent chooses to run 
things.” 

Susan set her glass down on the 
wicker garden table. “You seem to have 
given this a great deal of very deep 
thought.” 
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I must be careful, Karen thought. 
I'm not very careful, Susan will guess 
at I, myself, have no purpose at all. 
“Of course I’ve thought about it,” she 
, id. “And I’m worried. There are cer- 
\in things that a girl like Barbara could 
ever forgive, and Fay is one of them.” 
“You're quite right. She would be so 
’ lisgusted she would walk out without 
. ven remembering to pack the tennis 
shoes. And she would not come back 
for them.” 
Karen could not help laughing. “Try 
to sound more upset about it, will you?” 
“I don’t,” Susan said, and briefly she 


tv 


) sounded much more like Lewis than 
herself, “see any point in getting up- 
set. I see a great deal of point in 


straightening this mess out, however. 
and if you will leave it to me, I'll see 


what I can do.” 

“What do you think you can do?” 
“Darling,” Susan said, “I think it 

would be better all round if you kept 


. clear of this from now on. If you are 
correct in assuming that Barbara’s im- 
possible preoccupation with her chil- 
dren is, in part at least, an escape from 
a world she never made, it may be pos- 
sible to pry her loose from it. It all de- 
pends on how suggestible she is, and 
whether or not she is still in love with 
Matt.” 

It was nearly five o'clock, but the sun 
was still high in the sky. They were. 
Karen realized, getting very close to the 
longest day in the year. All days were 
long enough, without having one that 
was longer than any other one. 

“Well,” Susan said, “I must go now. 
Pil see you again tonight at Julia and 
Ned's.” 

“Morituri te Though that’s not 
very nice of me, is it? Do you really 
have to go?” 

“Yes.” Susan said. “If I'm to change 
before dinner, I must.” 

Not everybody bothered to change 
for dinner. But Susan did, and Barbara 
did. and she herself did. Metaphorically, 
if not literally, the three of them lived 
on the same side of the street. It was 
the way it had been long ago on Elm- 
dale Avenue. If you lived on the same 
side of the street, you not only be 
haved as the others on your side did, 
you also protected them. Insofar as you 
were able, you proved to yourself and 
to everybody else, that you had been 
right in not eating ice off the back of 
the iceman’s cart. 


AFTER SUSAN had gone, Karen took 
the tray in, put the oven on at four 
hundred, and went upstairs to the bed- 
room she shared with Rick. 

In a house so large they could have 
done what a great many people in 
Rowanwood did, and had separate bed- 
rooms. But neither she nor Rick had 
ever dreamed of doing such a thing. 
The time when they lay in bed and 
smoked a last cigarette after the lights 
were out was one of the best times in 
the day. 

Until the preceding April Karen had 
slept. as Rick did, deeply and without 
dreams she could remember on waking. 
But since early in April she had fallen 
into the habit of getting up and sitting 
by the window, sometimes for hours at 
a stretch. Rick never woke, so he knew 
nothing of this. 

The loneliness of these night vigils 
would have been more than she could 
have borne if she had been alone in 
the room. Rick, even in sleep, stood be- 
tween her and the danger of being over- 
whelmed once and for all by the knowl- 
edge that in the final analysis you were 
born alone, lived alone, and would die 
alone. 

Even now, in brilliant late-afternoon 
sunshine, she was more sharply aware 
f being alone than was either normal 
or necessary. And as she laid out a 
white dress and heavy copper jewelry, 


a OEE LE OLLI SED IE A I 


Chatelaine @ October 1960 


the hot silence of the house seemed 
singularly oppressive. 

With nothing more to do in the way 
of preparation either for dinner or for 
going out afterward, she decided to 
have a bath instead of a shower. It 
would be nearly an hour before Rick 
got home, because it now took a full 
forty minutes or more simply to get 
through the congestion in the down- 
town area. 

How had they gone wrong, she and 
Rick? When they had bought the 


house, they had envisaged a more com- 


Chanel becomes the woman you are 


fortable, but still relatively simple con- 
tinuation of the kind of life they had 
led on Gavin Street. They had thought 
that, once they were settled in. they 
would go to more concerts and plays, 
rather than none at all. They had talk- 
ed about getting season tickets to NHL 
hockey games, when the bank was paid 
off, but somehow they had never got 
around to it 

One by one, they had let these things 
go. But why, when they represented 
interests much more valid than those 
supplied by Rowanwood? Was Rowan- 





CHANEL 


wood, and the life it represented, a 
positive force against which they would 
never have an adequate defense? It 
couldn’t be. Even with everything mov- 
ing faster and ever faster, there was no 
natural law that said that you had to be 
trapped, as Susan had put it, by your 
own inadequacies. There was no point, 
however, in even trying to get out of 
your Own particular trap until you had 
a very good idea of how you had prov- 
ed yourself inadequate. It was rather like 
being on a merry-go-round that seemed 


unlikely to stop. You would get off 
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Why husbands and wives 
fight over money 





























Sidney Katz discusses the different attitudes of 
men and women to earnings. He also notes that 
a couple's money troubles may be only a cover 


In the same issue @| came back from the dead 
e Anatomy of a prize fight ¢ Florida, Canada’s 
hottest province ¢ My Mother, Lilli Marlene 
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without injury only by pulling the right 
switch. 

I am, Karen thought, reaching the 
stage where I’m likely to pull the first 
switch I find, and hang what happens 
after that. 

She went back into the bedroom to 
dress, telling herself that she wasn’t go- 
ing to think about it any more just then. 


SHE HEARD the front door open and 
shut. and then Rick’s voice. “Hi, sweet- 
heart, where are you?” 

Immediately Karen was happier than 
she had been all day. “I’m upstairs,” 
she called. “Be with you in a minute.” 

This evening, because it was a greet- 
ing and not a good-by, she clung to him 
as she had not dared to do that morn- 
ing. “Darling,” she said, “I’m so glad 
to see you.” 

“And I’m glad to see you,” Rick said. 
“The carpet looks fine, doesn’t it?” 

Karen put enthusiasm into her voice 
which she was unable to feel. “It looks 
marvelous. Even the men who brought 
it said it was the finishing touch.” 

“You're all dressed up. Are we going 
somewhere?” 

“Julia and Ned's.” Karen told him. 
“Had you forgotten?” 

“T had!” Rick said. “By the way, was 
there anything interesting in the mail 
today?” 

“There's a letter in the study that 
could be interesting.” Karen said. “It's 
from Planesville. [ put it on your desk.” 

When they were sitting on the couch 
in the living room, with their drinks on 
the coffee table in front of them, it took 
an enormous effort of will on Karen's 
part not to ask Rick immediately what 
was in the letter which, already opened, 
he had put down beside the cocktail 
tray. Her impatience to know was very 
close to being physically painful. 

Rick stretched in a movement of per- 
fect contentment and relaxation. “It 
makes the room come alive, doesn’t it?” 

“What does?” Karen asked. 

“The carpet. What else, idiot child?” 

“Sorry, darling.” Karen said. “I was 
thinking of something else. Yes, it’s 
quite perfect.” 

“By the way.” Rick said, “have we 
anything else on this week?” 

“Just the barbecue here. That’s day 
after tomorrow. Wednesday. I've told 
Susan and Barbara and one or two 
others about it. [ll be calling the rest 
tomorrow if the weather forecast is 
good.” 

“Well, just as long as we aren't tied 
up Friday,” Rick told her. 

“Why Friday?” 

“We're going to Planesville on Fri- 
day,” Rick said. “I'm going to look 
over the plant. You can look over the 
management wives.” 

I must not show what this means to 
me, Karen thought. Whatever I do, I 
must be casual about it. “Won't it be 
more a question of the wives looking 
me over?” she asked. 

“Not from where I sit,” Rick said. 
“They're after me. I'm not after them.” 

“Will we be staying overnight?” 

“Yes,” Rick said. “You won't mind 
staying in a second-rate commercial 
hotel for one night, will you?” 

“Why should 1?” Karen said. Still, it 
Was a disappointment not to be going 
to one of those lovely old white clap- 
board houses on a wide. quiet street 
that couldn't possibly remind anyone 
of Rowanwood. The hotel would be 
nice, though, even if Rick did refer to 
it as a second-rate commercial one. 

“Rick,” she said, “they want you to 
make up your mind now, don’t they?” 

“Yes,” Rick said. “The idea is that 
we go up there Friday evening, and 
then Saturday I will spend the morning 
with Holmes going over the plant, and 
after that have lunch with him and 
some of his top management. Mrs. 
Holmes, I gather, will pick you up and 


take you to lunch with some of the 
wives.” 

“It sounds lovely,” Karen said. 

“Well,” Rick said, “I wouldn't put it 
just like that. But it certainly gives us 
an opportunity to case things from sev- 
eral different angles.” 

Rick, Karen thought, I love you more 
than all the rest of the world put to- 
gether, but there are times when you 
drive me crazy. He sounded, she told 
herself, just as he had sounded when 
they had first discussed buying the 
house, infuriatingly noncommittal. 

“Look,” she said, “I think it’s time | 
put dinner on. If we don’t eat soon, 
Julia will make some remark about the 
fashionably late.” 

“Do you know whom they've in 
vited?” 

“Julia said Robertson Davies might 
be there. He’s in town just now.” 

“Do you believe her?” Rick asked. 

“I believe Ned would ask him,” Karen 
said. “I don’t believe he'll be there.” 


If WAS QUITE obvious that Robert- 
son Davies was not going to be there 
when, at ten o'clock, Julia brought in 
a tray with glasses and a wine decanter 
on it. Susan and Lewis were there, and 
a Dr. Thompson and his wife from the 
university, and a pleasant-looking man 
who had been introduced as an author 
— but not Robertson Davies — when 
Julia brought in the wine. 

Both Julia and Ned, in common with 
a good many Canadians, seemed to 
think that by decanting a local wine 
they could turn it into a Beaujolais or 
a Sauterne. Not that they went so far as 
to make any such direct claim, but Ned 
could always be counted on to refer to 
“the grape” and to make some mention 
of France. 

Wine. and very good wine, had been 
a constant factor during Karen’s year in 
Geneva, but she usually remembered it 
in particular as part of the only picnic 
she had ever gone on with Cyr. That 
he should have taken her on a picnic 
at all had been completely out of char- 
acter, and she had had a feeling all day 
that he had been on the verge of saying 
something that he never did say. 

They had driven to Annecy, and from 
there up into the mountains overlooking 
the lake. Lake Annecy, encircled by 
mountain peaks. was undoubtedly one 
of the most beautiful places in the 
world. 

Cyr had parked the car on the edge 
of a sloping pasture high above sap- 
phire-blue water. Then he had got out, 
stretched lazily, and lain down on his 
back on the short green grass. Karen 
had picked an armful of blue and yel- 
low and white flowers whose names she 
did not know, and had felt like a pic- 
ture of Heidi that had hung on the wall 
of her room in the house on Elmdale 
Avenue. She had, she remembered, been 
very happy. 

Without opening his eyes, Cyr had 
finally asked, “Hungry?” 

“No rush,” Karen had told him. 

“We could eat here if you like.” 

“What would we eat?” 

“You'll find some food in the back 
of the car,” Cyr had told her. “If you 
don't like the look of it, we can go 
down to the Auberge de Savoie.” 

Mixed up with his old windbreaker 
and a crumpled copy of La Suisse, she 
had found a Gruyére cheese, one of 
those long French loaves, and a bottle 
of red wine. They had used his clasp 
knife for cutting the bread and the 
cheese, and had taken turns in drinking 
from the wine bottle. The sky had been 
very blue, and there had still been snow 
On the tops of the mountains across the 
lake. 

“Ah — the grape,” Ned was saying. 
“Wasn't it Voltaire who said that wine 
Was a companion in itself? Though 
that’s neither here nor there.” 
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Karen took a glass from the tray 
ilia was holding in front of her. So 
ften you were neither here nor there. 
erney-Voltaire was only a few kilo- 
ietres from Geneva. Briefly Ned had 
nade sense. 

Karen glanced across the room. and 
aw that the author was already saying 
zood-by to Julia. She wished she had 
had more opportunity to talk with him. 

“Rick,” she said. “I'm afraid it’s time 
we were leaving.” 

Everybody stood up then. but it was 
another ten minutes before they actually 
left. Which, as Rick said later. was 
nevertheless par for the course. 


THEY WERE on their own street, and 
as they swung into the drive the head- 
lights swept across the front of the 
house. At times Karen still found it 
difficult to believe that this house be- 
longed to them. After an evening in the 
Annex where they had lived for so 
long. it was almost impossible to credit 
the fact that they had come so far and 
so fast. Too far. and too fast. 

Rick brought the car to a smooth 
stop in front of the garage. “You'd bet- 
ter get out here. sweetheart.” he said. 
“| haven't shifted the mower yet. We 
really need a larger garage.” 

Six months earlier, Karen would have 
said easily and unself-consciously that 
they didn’t need a larger anything. Now 
she said nothing, because she knew that 
if she did she would be too positive. 

As she got out of the car, the pain 
in her side was there again. a swift, un 
expected agony. Her face drawn, she 
caught her lip between her teeth to keep 
from crying out. Oh. God, she prayed 
silently, make me one of those people 
with their appendix on the wrong side 
Don't let it be anything worse than an 
appendix. 

By the time Rick joined her, physi- 
cally she was all right again. Emotion- 
ally she was not. 

“Rick,” she said, as they walked to- 
ward the front door, “we've always had 
a wonderful time, havent we? 

“We always will, sweetheart. 

“Rick, darling, whatever happens, 
don't ever forget taat I love you. Really 
love you.” 

He put his arm around her, and drew 
her close to his side. “Tinats very nice 
to hear. But you make it sound a little 
like a last will and testament.” 


Karen managed to laugh. It was a 
surprisingly natural laugh. “Did 1?” she 
said. “What an awful thought 

Karen, still unable to sleep at three 
o'clock, got up as she was now in the 
habit of doing nearly every night. and 
established herself in the armchair by 
the windows. 

The windows were wide open. but 
there was no sound anywhere apart 
from Rick’s even breathing in the room 
behind her. And no movement at all, 
other than the restless turmoil in het 
own mind. With only the sleeping sad- 
ness of the deserted street to keep her 
company, she fought a concrete fear 
of death even while she caressed the 
grey image of a long peace from which 
there would be no need ever to waken 
again. 

I must stop this, she thought in quiet 
desperation. I must stop it, stop it, stop 
it! I'll get a cigarette. I'll plan the de- 
tails of the cookout. 

But she did neither of these things. 
To get up and find cigarettes seemed 
an effort not worth making. And with 
futility the apparent beginning and end 
of her life in Rowanwood, a Rowan- 
wood cookout was futile beyond any 
possible present consideration. 

Without a sound, she turned her face 
against the back of the chair, and wept, 
also without a sound. 
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Visitors from Canada making friends near Carrickfergus Castle, Northern Ireland. 
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Britain’s shops offer many bargains. Here, an antique lantern captures the fancy of a visitor. 


STAY 10 DAYS, RETURN - ONLY $500 


Average 10-day expenses: 


Round trip by sea from Montreal..... iia 
Round trip by rail Toronto/Montreal.... 
Hotels & breakfasts ) including ........ 
Lunches DOES ik dc cess 
Dinners } EOOGOR ce cncces 


London theatre for 2 nights............. 
British Railways 1000-mile ticket book .. 
Gratuities, incl. on board ship........... 


*Off-season rate. 


$350* 
45 
12 
23 
4 
22 
20 


$500 


(Return Air Fare Toronto/Scotland 1st October— 
31st March only $296—and valid for maximum 


of 17 days.) 


The British Travel Association, 


Dept. C-460, 


Toronto, Ont. 


Please send me free “British Travel Kit” 


COME TO BRITAIN 


90 Adelaide Street W., 
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TAILORED 
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For femininity without frills, style without guile—Tooke’s your nightly cup of 

tea! Tailored as the handsomest shirt on his back, (by Tooke—-Canada’s mas- 

ter shirtmakers) with a weather eye to fashion. All are designed in Sanforized 

or no-iron fabrics for maximum comfort, minimum care. $4.95 to $5.95. 
TOOKE, CANADA’S MASTER SHIRTMAKERS SINCE 1869. 
Tooke Bros., Ltd., 460 St. Catherine Street W., Montreal, Quebec 





BSIDIARY OF MOTOROLA, INC. 


ANNOUNCES A 
SPECTACULAR 
NEW HEARING 
DEVELOPMENT 





/t's the most exciting new 
principle in hearing help 
since the transistor! 










Find out how the 


Clarifier sins 


brilliant hearing to you. 
MAIL COUPON TODAY! 
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THE DAHLBERG COMPANY DEPT. J-2 
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mation on your new "Clarifier" hearing 


i 
i 
: 
i development. 
i 
| 
i 
i 


Name_ 





Address_ 





4 
E 
uy 
i 
| 
| 
—— 8 
6 ee t 
Geo ee oe ee ee ee eee ee ee ee ee oe 





Chatelaine @ October 1960 


AFRAID wstay atone’ 


Here’s how to handle a prowler inside your house— 


and, better still, how to keep him out 


By PAUL BROCK 


@ Suppose the worst should happen 
— that a stranger suddenly forces his 
way into your home while you're 
alone. What can you do? 

Police say the best way for a 
woman to fight off an intruder is — 
not to. Don't try to argue or fight. 
Just get out as fast as you can — 
screaming! A person bent on ma- 
liciousness or crime won't be reasoned 
out of his plans. But he can be fright- 
ened away. In fact he usually scares 
easily. 

But suppose you find your exit 


blocked? Just smash the nearest win- 


aid. The sound of breaking glass and 
a woman’s scream are a sure-fire com- 
bination. If the noise doesn’t frighten 
away the intruder, itll certainly bring 
you help. 

By far the smarter way to avoid 
trouble is to keep strangers from get- 
ting into your home in the first place. 

Every apartment door and outside 
door should have either a peephole, or 
a chain lock that doesn't permit the 
door to open more than a couple of 
inches. If the door opens much more 
than this, a hand could reach in and 
unlatch the chain. 

Dont open the door if someone 
knocks or rings and mumbles some- 
thing unintelligible when you ask 


who’s there. With the door still lock- 


. oe 
Two of your best and cheapest safeguards 


against intruders — a dog and a whistle. 








ed, ask him to repeat what he said. If 
his answer is, “Open the door, I can't 
hear you,” be wary. Tell him, in an 
angry voice, to go away. If he doesn’t, 
call for help on the phone or through 
the window. 

Don't hesitate to telephone the po- 
lice about a suspicious prowler. It’s 
their job to check up on strangers. If 
it turns out to be a false alarm, dont 
worry. The police are used to that, 
and they don't expect you to take any 
chances. Inspectors from the electric, 
gas, telephone or water company are 
provided with identification § cards. 
When someone claims to represent 
one of these services, don’t be embar- 
rassed to ask for his credentials. And 
look them over critically. Only the 
phony inspector will resent your sus- 
picions. 

The burglar, of course, has many 
tricks. His first and most important 
step is to make sure no one is in the 
house he has selected to rob, which 
he does by phoning or ringing the 
doorbell. 

If your apartment buzzer sounds, 
ask who's there. If you get no answer, 
or no satisfactory one. don’t press the 
buzzer admitting him into the hall. 

If you believe the would-be in- 
truder is already within earshot, try 
calling out a man’s name. When a 


person bent on crime gets the idea 
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What car fits today’s family like a love? The happy- Home or at your local Renault dealer, be sure to 
on-a-budget Renault Dauphine! That’s why the see La Renault Dauphine. It’s the model family cat 
Dauphine was chosen as a crowning touch to two for year-round driving fun. 


of Chatelaine’s 1960 Model Homes. At a Chatelaine 





‘ 
that there’s a man around, he usually \ 


looks for an easier job ' 
Similariy, leave a few extra lights i, H 

burning in your apartment or home to : ; PETER $ MiT PS ° 

confuse the prowler. THe tH ING MY PARENTS FITE ABOuT BS : 
A threadbare dodge of the burglar d Mon 

for gaining entrance to houses or i 

apartments is to say he has a tele- - LATRAY SHE SPENDS A | Ro) 


under the door or leave it with the : DoNnT EVeN Moye) 4 AT ANOTH ER A D FOR THE Nexl 
cade oes Se He Saip THE bANKs oN mY Né@cK. THATS 


the anenenge (if there is one) by tele- | . WHY WE NEED A NEW cA RK, MUMMY SAID ole) 4 
phoning the telegraph office. : AT THIS But He DIDNT LET HER F| 


gram. Tell him to put the telegram 


Suppose the voice on the other side 
of the door claims to have an article 


you are not expecting? Ask him to 


. ° . 
leave it at the door. If he argues, ask \ HiM 
what store he represents and an- SAS é 
THIS AD 


a dog for both companionship and AND WERE LIVING HaP- 
protection. It can be any size, shape . ae | "4 LY EVER AR costs 


or breed, so long as it has a good loud : nly $1798 
rchase price—O"” er 
pur up to 48 miles Pe 
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nounce you will phone to check. 
If you are home alone a lot, es- 


pecially in a private house, consider 


bark. Don't discourage the bark by 
scolding or whipping your dog. The 
animal also should be so well trained 
that he follows his mistress to the 
door and responds to any order at 
once. 

But failing this perfection, it is easy 
enough to snap a leash onto your 
dog’s collar before you answer the 
doorbell. And never tell people that 
your dog doesn’t bite. Let them think 
he does. They'll respect him — and 
your privacy. 

There is one old-fashioned form of 
insurance against intruders that used 
to be on almost every man’s key ring 
and in every woman’s purse — a 
whistle. Three loud, prolonged blasts 
is the standard emergency signal. Such 
a whistle costs about fifty cents, and 
is about the cheapest effective protec- 
tion to buy. 

Women who are alone a lot, espe- 
cially at night, should wear the 
whistle around their necks on a string, 
like a locket, so it is always handy. 
Actually, there is rarely an occasion 
to use it, but just wearing it can be 


very reassuring. END 





SEE YOUR NEAREST RENAULT DEALER (225 IN CANADA) OR WRITE TO: AUTOMOBILES RENAULT CANADA LIMITED, 8555 DEVONSHIRE ROAD, MONTREAL 9, QUEBEC 
WHEN IN EUROPE, GO RENAULT! ASK US ABOUT OUR OVERSEAS DELIVERY PLAN — DAUPHINE—$954 IN PARIS — REPURCHASE GUARANTEED — LOW DEPRECIATION 
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Crafts Editor, 


Toronto 


for smocked dress kit(s) 


anada) Limited. 


Coats ( 





H KIT INCLUDES: 


Size 2 vears $4,95 
Size years $5.95 


Size 6 vears $6.50 


& P. 


Knott, courtesy J. 


dresses by Grace 


by John Sebert; 


English mercerized broadcloth dress length 
dress pattern 

smocking dot transfers 

sewing thread 

stranded smocking cotton in suitable colors 
2 packets sewing needles 

6 buttons 


Instructions 


Colors: white, pale blue, pale pink, pale yellow, turquoise, navy, 


Wedgwood blue, tan, coral, apple 


green, hunter’s green, scarlet. 
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; THE CANADIAN WAY...the best way for Canadians 





Selection jury for the 1960 Annual Spring Exhibition, the largest ever in the Museum's history. 


Leadershi Pp Leadersh ip 
in fine arts in Canadian 
in Canada ideas 





Completing its proud first century, the Montreal Museum of Fine Arts combines 
paintings and sculpture with the decorative arts. Its collections are complemented 
by an Art Reference Library and a School of Art and Design which has trained 
many Canadian artists and Museum personnel. 

To encourage interest and participation in the Fine and Decorative Arts and to 
raise their standards have been the primary purposes of this great educational 
organization during its first one hundred years. 





Similarly Maclean-Hunter Publishing Company for nearly three quarters of a 
century, has through its publications unfolded the colorful story of Canadian 
achievement. Its national magazines, financial and business publications mirror 
Canadian achievement in many fields; they foster the development of Canadian 
artists and writers by providing them with an outlet for their talents here at home; 
they show our businessmen new techniques and better ways of doing things; they 
interpret world events from the Canadian point of view. 

Through these publications, the priceless vehicle of Canadian expression is pre- 
served and strengthened. They are, in fact, part of the Canadian way . . . the best 
way for Canadians. 


i) 


MACLEAN-HUNTER mw PUBLISHING CO. LTD. 
Sa 


Head Office —481 University Avenue, Toronto 2 ¢ 1242 Peel Street, Montreal 2 © 1030 W. Georgia Street, Vancouver §& 
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“and a pickle on top!” 


How about you? Had any urge to top your ice cream with a crisp slice of 
dill? Some mothers-to-be get the craziest food cravings! 


But trust every new mother to want only the best in nutrition for her precious 
baby. And that’s what your little one gets, on a Farmer’s Wife feeding formula. 


Why do so many doctors prescribe Farmer’s Wife Infant Formula Milks 
today ? Because over the years, they have found that Farmer’s Wife babies gain 
weight steadily, with few if any digestive upsets. And the five varieties make it 
easy to prescribe the Farmer’s Wife feeding that’s best suited to each tiny patient. 


Consult your doctor soon about the advantages of putting vour baby on a 
Farmer’s Wife Formula Milk, right from the start! 


Farmer's Wife 


CANADA'S PREMIUM INFANT FORMULA MILKS 


(— Whole Milk Partly Skimmed Milk Skimmed Milk 





instant Prepared Formula instant Prepared Formula 
| All 2 Infant For M Vitamin D added, 
| Fa nt F 3 roducts of 
t nc re} ard against scurvy. 
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How you can help 
THE SHY CHILD 


BY ALTON GOLDBLOOM, MD 


® Shyness is a form of behavior in 
children which has several phases of 
waxing and waning. The newborn 
baby is not shy, he is neutral. He 
responds to whoever and whatever 
fulfill his needs, which at first are 
primitive and easily gratified. He will 
accept feeding and fondling from any 
source. He will sleep in anyone's 
arms, nurse at anyone's breast or 
from anyone's bottle. This state of 
neutrality, of promiscuous indifferent 
acceptance, lasts from birth until 
past seven months of age. 

Between that age and nine or ten 
months discrimination begins to show 
itself. The child becomes an_ insuf- 
ferable selective snob! He has his 
circle of adult friends and he wants 
no other. The first sight of a strange 
grandparent who has come to 
visit, or of his own father back from 
a prolonged trip, causes him to 
recoil, to hide his face in his mo- 
ther’s bosom, much to the anguished 
disappointment of the expectant 
grandparent and to the hurt of the 
eager father. Total strangers naturally 
receive the same welcome. The nor- 
mal child, in a rather short time, 
will, however, gradually warm to the 
intruding strangers and will soon re- 
spond to the loving ministrations of 
grandparent and 


returned parent. 


Such is the well-known pattern of 
behavior in the early months. 

In the second year of life, most 
children retain this selective shyness 
although they rarely evince fear of a 
stranger. Still, they will recoil or coy- 
ly seek the shelter of mother’s skirt 
before yielding to the implied as- 
surances of the mother’s behavior 
The child sees that the mother is not 
frightened by the stranger; in fact, 
that the mother is friendly with the 
newcomer and little by little, if left 
alone, the child will thaw out com 


pletely. 
Why is he shy? 


Varying degrees of shyness in the 
preschool years are quite normal 
The thawing-out period becomes pro 
gressively shorter in normal children 
It becomes increasingly easier to 
establish a friendly rapport. Exces 
sive shyness cannot be considered 
normal either in the preschool child 
or in the school child. 

What makes a child shy? Not too 
many years ago shyness in children 
was caused by adults: it was en 
couraged as a sign of good breeding 
They were the unlamented days of 
little ladies and little gentlemen 


when children were to be seen and 
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not heard. Naturally, such children 
were shy, not only before strangers 
but before their own parents. 

Today, there is much less shyness 
than there once was. The question 
therefore arises whether the exces- 
sively shy child of today is not really 
a withdrawn child. The shy children 
I have encountered have fallen into 
three classes: the overprotected child, 
the child of confused, perfectionist 
parents, and the rejected child. In all 
three classes, I think shyness is an 
expression of fear. 

A child may suffer from any com- 
bination of the above categories, one 
or other of them usually predomina- 
ting. The over-protected child is the 
victim usually of the fears of either 
or both parents, more commonly of “ee — er yee 
the mother. The fears may result 
from previous severe illnesses of the 
child, from the prior loss of one or 
more children through miscarriage, 
accident or illness, or from the age 
of the parents which precludes fur- 
ther childbearing. The child quickly 
absorbs these fears and tends to with- 
draw, and hence becomes shy. 

The child of perfectionist parents 


is in constant fear of doing or saying 





the wrong thing. He is in fear of 
not getting the very highest marks in 
his class, of not “coming first,” which 
is the pervading ambition, not of the 
child but of his parents. His poor 
parents are trying desperately to im- 
prove the child’s status. They are try- 
ing through him to realize their own 
frustrated ambitions and are often 
apt to produce a child obsessed with 
the fear of not doing well, of making 


them “proud of him.” Again, unless 





he has both capability and ambition, 
we have often a shy, withdrawn child. 
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in his life come to grips with realit 
Out of such reveries may come chi 
dren with such vivid imagination tha 
they are accused of lying when ir a 
truth they are simply confusing the 4 
real with the unreal to the point otf t G 
truly believing their own fantasies i ' 
There are many other cause : 
which we can only touch upon here 8 
Consider for instance. the child of ; 
limited intelligence but quite intelli 
gent enough to appreciate his lim 
itations and who is made to feel in 
adequate by ambitious, rejecting and i 
disappointed parents. Consider the 
child of superior intelligence who is 
bored in class because his active mind : j 
is far ahead of his less gifted class , 
mates and who is punished and hu- 
miliated for not conforming. Con 
sider the child who is made the un 
happy victim of discrimination by 
cruel children or occasionally — by 
prejudiced teachers, because of skin B 
color or race or religion. All these 
circumstances are causes of shyness e 
We do learn to accept. children in 
Iv 
d 
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The care and feeding of baby... 


By ELIZABETH CHANT ROBERTSON, MD 


® Old hands at the business of bring- 
ing the baby home from the hospital 
may know all the answers (though | 
doubt it), but it is helpful, particu- 
larly for first-time mothers, to know 
what questions we hear most often, 
and what experience has proved to 


be the most logical answers. 


YQ. Bringing a new baby home, es- 
pecially the first one, is quite a job 
Can vou give us some ideas on how 
to make this easier for new mothers 
and fathers? 

A. There are several things which I 
think are very important. First. try 
to have somebody lined up (some 
body who is congenial) to help you 
for at least the first two weeks. When 
you get home. you'll probably find 
you arent as strong as you thought 
you were, and it’s best for you to get 
back to work gradually, until you feel 


really vigorous again. If you have 
too much to do at first, your complete 
recovery will be a good deal slowet 
Probably you'll want to care for 
your baby mostly yourself. so your 
helper could look after the house and 
the rest of the family as much as 
possible. Of course, you've had quite 


a lot of expense during your preg- 


and yourself 


nancy and confinement but you'd be 
very wise to budget for help after 
youre home, unless your husband 
can take a couple of weeks’ holiday 
then (and most husbands can't) and 
unless he is very handy around the 


house, or unless you are lucky enough 


to have a relative who can help you 


QQ. What are some other laborsaving 


dodees for the first few weeks? 

A. A diaper service. if there is one 
available in your area, Is a tremen- 
dous help. You don't need to be wor 
ried at all about using the firm’s 
diapers. In fact. tests have shown that 
babies are less apt to develop diaper 
rash from these diapers than from 


1 


ones washed at home. This is partly 
because commercial firms use such 
very hot water and partly because they 
use special rinses. Sending out the 
other laundry and buying plenty of 


prepared foods cuts down your work, 


too. 


@ How about visitors soon after / 
come home? 

A. Until you are feeling really peppy, 
you'd be wise to limit your visitors to 
very good friends, preferably by your 


doctor’s orders. Too many visitors are 





never too young to start 
enjoying the comfort 


of ‘Viyella’ socks! 


They wear so well, 
they wash so beautifully, 
mothers love them, too! 

At quality children’s wear 
counters across Canada. 


‘Viyella’ 


REG'D 
SOCKS FOR CHILDREN 


from 3 months to 17 years! 


“WASH AS WOOL 
IF THEY SHRINK, WE REPLACE!" 


WILLIAM HOLLINS & COMPANY LTD., TORONTO. 
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You can rest assured when vou 
Flavoured Children’s Size ASPIRIN 


Rest assured that Flavoured ( hildren’s Rest assured that instant flaking action, 


Size Aspirin is the dosage recommended as witnessed by doctors, enables Children’s 
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fast. gentle relief of the aches, pains and tiny Hakes, ready to go to work im just 
fever of a cold. two secon 4 

Rest assured that it’s quality controlled Rest assured that children need no coax- 
Flavoured Children’s Size Aspirin under- ing, for Flavoured Children’s Size Aspirin 
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New member 
in the 
family! 


COATS 








heavy 
duty 
mercerized 
thread 





For many decades Coats Super Sheen has been a household 
word for the very best in thread. 

Now, because of the demand for a superior thread for heavy 
fabrics requiring stronger stitching, there is new Coats Super 
Sheen Heavy Duty Thread. Mercerized and colour-fast, this 
quality thread is available at better stores near you. 


For discerning homemakers — it’s Coats /J. & P. COATS (Canada) LIMITED 












How to keep a 
chappie happy! 


After every change, sprinkle Baby 
with Z.B.T. Baby Powder. 
Only Z.B.T. contains 


soothing olive oil Ai 

ps i oak 
to moisture-proof ~ 
his tender skin aout 


from diaper 
irritation. 


Used in more 











quite a strain on you, especially if 


you don’t know them well. 


Q. How about the baby’s feedings? 

A. I'd like to say a bit about breast 
feeding. It is really so simple and so 
good for your baby. Besides, it’s a 
source of so much satisfaction to you. 
It forges a wonderful bond between 
you and your baby, psychologically 


speaking. 


Q. How many mothers are able to 
breast-feed their habies? 

A. About eighty-five percent of 
healthy mothers can breast-feed their 
babies if they really want to. Just a 
few seem physically unable to do it 
and there are a few who find the 
whole idea upsetting, but that is quite 
unusual. Breast feeding your baby 
won't hurt your figure and you won't 


get fat, unless you eat far too much. 


Q. How about meals when I am 
feeding a baby? 
A. While you are breast feeding your 
baby, you need to eat more food than 
you will ever need at any other time. 
It's especially important to take 
plenty of skim milk, or buttermilk if 
you prefer it. Dried skim milk is fine, 
and you can make it up stronger than 
normal. If you're not really fond of 
milk, you can flavor it and cook it 
in any way you like without reducing 
its food value. Milk gives you a great 
deal of calcium, and of course your 
baby gets it indirectly from you. 
Cheese is even richer in calcium and 
so it’s an especially good food for 
a nursing mother. Skim-milk cheese 
is best because it is much lower in 
calories than whole-milk cheese. 

To use the calcium in your meals 
efficiently you need a little dose of 
Vitamin D each day—four hundred 


units a day is enough—and you can 
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get that in a tasteless tablet or in 
small dose of one of the new pal 
atable_ liquid preparations. Thes 
preparations often contain some vita 
min A too, which is fine, as you need 
more of it when you are breast feed 
ing. You need plenty of lean meats 
eggs, citrus fruits or their canned 
juices and other fruits and vegetables 
as well—in fact, plenty of all the 
best kinds of foods. 


Q. Can you suggest any other tips 
to help breast-feeding mothers? 

A. Yes. I'd suggest drinking plenty 
of water, as well as other fluids, and 
getting plenty of sleep. A nap in the 
early afternoon is a fine idea and 
don’t worry if the house isn’t as tidy 
as usual. In fact, the less you worry 
about anything the better. Breast-fed 
babies are never bothered with con- 
stipation, even though they may miss 
a bowel movement several days in a 
row. They very rarely develop diges- 
tive troubles and they are less likely 
to catch colds. Of course, you 
wouldn't let anyone with a cold near 
them, but if you yourself catch a 
cold, wear a mask made of one layer 
of flannelette over your nose and 
mouth when you nurse or attend to 
your baby. Also, I'd suggest washing 
your hands frequently and _ perhaps 
rubbing on a little antiseptic cream or 
dipping them in some mild antiseptic 
solution. Ask your doctor what he 


recommends. 


Q. You do seem keen on_ breast 
feeding, Dr. Robertson. Are there any 
other advantages to it? 

A. Yes. You don’t have to make up 
a formula, sterilize bottles and 
struggle with nipples that either get 
plugged up or run too fast. So, al- 
together, I think breast feeding is the 


most satisfactory way. END 





QUESTION 


ANSWER 





Ou Were acting CHATELAINE 
Why are some old potatoes waxy when cooked, and others mealy? 


Late-crop (old) potatoes that have been in cold storage for too long 
will sometimes have a waxy consistency when cooked. These appear 
more often during the spring just before the early-crop (new) pota- 
toes are available. When cooked the waxy potatoes are firmer than 
the mealy type, so serve them creamed, hashed or in salads. Mealy 
potatoes are best baked, French fried or mashed. 
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BABY WHO WRECKED 
A MARRIAGE 


Continued from page 52 


chiatrist to discover what caused him 
to hate his own infant son. With the 
psychiatrist’s help he was able to real- 
ize that he didn’t hate his son, but he 
envied him the attention and affection 
he was receiving. 

In our offices two years ago we noted 
particularly a number of couples made 
quarrelsome by their first babies. 
Among the cases were the young 
Drews, both of them attractive, intel 
ligent and pleasant. Ralph Drew, who 
was twenty-six, made the first appoint- 
ment and was followed the next day 
by his wife Shirley, twenty - three, 
weeping profusely. Their troubles, it 
appeared, all began with a six-pound 
scrap of humanity they called Patsy. 

“Ever since Shirley had the baby,” 
Ralph 


“she’s been acting strangely. She’s 


reported to the counselor, 
bad-tempered and shrewish with me 
and, frankly, when I try to make love 
to her, she’s cold and unresponsive. 
She tells me she doesn't love me any 
more, but she won't talk about rea- 
sons.” 

“What sort of things cause her to 
lose her temper?” asked the coun- 
selor. 

Ralph Drew 


“She says I don’t help her with the 


looked exasperated. 


baby, and this proves to her that I 
don't love her. But that’s nonsense! 
I made the baby’s formula every 
weekend, and I often get up in the 
night with her. I even help with the 
dishes. I just can’t understand what 
has happened to Shirley. She used to 


have such a happy nature.” 


From bliss to tears 


If Shirley Drew had once been light- 
hearted, a ghastly change certainly 
had twisted her. She arrived for her 
appointment with a haggard expres- 
sion on her young face and through- 
out her narrative her cheeks were wet 
with tears. She and Ralph had been 
married for three years, she said, and 
the first two were blissful. He was an 
insurance salesman, much admired for 
his gentle and understanding manner. 
He worked from an office in their 
tiny bungalow and they had loved 
being together so much. 

“What are your families like?” ask- 


ed the counselor. 


Shirley described the gulf of differ- 
ence in their backgrounds. Her father 
had died when she was a young child. 
Her mother had remarried—a tyrant, 
who shouted at her children and treat- 
ed his wife like a servant. She had 
been attracted to Ralph because he 
was so like her idealized memory of 
her real father, having an easy, almost 
dreamy nature. Ralph’s parents had 
doted on him, since he was the only 
son in a family of daughters. He grew 
up cosied in the tender ministerings 
of his sisters and parents. When he 
first married Shirley, she had the time 
and inclination to go on indulging 
him, as his family did. After two years 
of marriage they looked forward ec- 
statically to their first baby. Both 
thrilled at the prospect of becoming 
parents. They expected the baby 
would be the perfect touch to round 


out their contentment. 


“He says I am cold” 


“It all changed a year ago, when 
Patsy was born,” Shirley continued. 
“I had a bad time delivering her and 
I came home from tke hospital feeling 
weak and ill. Patsy suffered horribly 
from colic for the first three months, 
cried all the time. Ralph sat and 
watched TV while I dragged myself 
around. He seemed to hate even look- 
ing at me, because I was tired and 
sick . . . I think I want a divorce.” 

“What does your husband com- 
plain about?” asked the counselor. 

“He says I am cold,” Shirley ad- 
mitted 

“Are you?” 

“I suppose,” Shirley explained hesi- 
tantly, “it’s a way of punishing him.” 

“Don’t you think it could be very 
hard on a man’s self-confidence to do 
that to him?” the counselor asked 
gently. 

“Oh,” Shirley replied dejectedly, = 
hadn't thought of that.” 

Before she left, she listed her com- 
plaints against her husband — that 
he didn’t help with the baby, that he 
yelled at the baby a lot, that he in- 
sisted she keep the baby out of his 
office. which was hard to manage in 
their cramped space, that he demand- 
ed meals and errands at irregular and 
unreasonable times and stormed if she 
refused him. The counselor was sym- 
pathetic and noncommittal 

The next appointment with Ralph 
Drew found him more relaxed and 
chatty than he had been before. He 
was an attractive man, though care- 


lessly groomed, and capable of a 
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FOR CONSTIPATION 


Keep a box of Feen-a-mint on hand, ready when one 
of the family needs a laxative. Fast acting Feen-a-mint 


is a mild, minty flavoured regulator in chewing gum 


form, easy and pleasant to chew, whenever you need it. 


Children like Feen-a-mint’s fresh minty flavour, and 


youll find that Feen-a-mint sweetens 
the breath as it relieves constipation. 
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Feen-a-mint 


“Chew your troubles away ” 







Get Feen-a-mint at your nearest drug counter today. 
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TWIN AIR VALVE 

NIPPLE 


* eliminates excess air 
swallowing 









*Patent Pending 


* helps prevent 

4 leakage and 
‘ nipple pullout 
We: * assures perfect 
feeding action 


Unique new Sure Seal feature makes 
this the greatest nipple advance in 
years! Raised-rim design locks nipple 
into place . . . helps prevent leakage 


and assures perfect action of 


famous Twin Air Valves. 
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gentle radiant charm. He beamed at 
the counselor. He and his wife had 
been able to talk about their real dif- 
ficulties for the first time, he an- 
nounced. Shirley had dropped the 
withering petty naggings to explain 
at last that her real concern was at 
his insensitivity to her feelings. He 
had been abject in his dismay and 
afterward their sexual relations began 
to approach their former mutually 
satisfactory state. 

“IT am still horrified to think that it 
could have happened to us — that we 
could have made such a wreck of our 
marriage,” he added. “It scares me.” 

The counselor said quietly, “You'll 
have to work hard and patiently to 
get back to the original trust you once 


enjoyed. It won't be easy.” 


“Hollers like a hoyden” 


Ralph considered this sombrely. 
“Yes, I see. But I can’t understand 
the change in Shirley. When we mar- 
ried, she was so timid and afraid of 
life. Now she hollers like a hoyden.” 

“You thought that life with her 
would be exactly like life with your 
family, I suppose,” suggested the 
counselor. 

“Well, I guess so.” Ralph admitted. 

“The baby distracted her attention, 
so you got less. This would require 
quite an adjustment.” 

Ralph was annoyed. “When Shirley 
started telling me how tired she was, 
I told her to go ahead and get a 
diaper service,” he protested. “She re- 
fused and seemed to be furious with 
me. You can't say I didn’t try to help 
her.” 

“I don’t think she wanted a diaper 
service. commented the counselor. 
“Possibly all she wanted was your rec- 
ognition of her problems, a bit of con- 
soling and petting. You know a wom- 
an’s need of affection often rises after 
a baby. She hungers, as teen-agers do, 
for extra reassurance. If she doesn't 
get it, she’s apt to feel cheated.” 

Ralph Drew was thoughtful. “That 
makes sense,” he said at last. “That 
explains a great deal. I realize that | 
was expecting Shirley to continue giv- 
ing me as much attention as before. 
while taking care of the baby herself. 
I help a little, but I know I don’t do 
it very graciously.” 

At this point the marriage counselor 
decided to discuss the Drews with a 
psychiatrist to see if there were any 
possibility that psychiatric treatment 
might be advisable. He saw some 


symptoms of post partum depression 
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in Shirley Drew’s plunging demanding 
behavior after Patsy’s birth. A mild 
degree of depression is not unusual 
after the high, tiring emotion of birth, 
but sometimes the blues are so severe 
that a doctor’s help is required to 
overcome the problem. This melan- 
cholic illness is called post partum 
depression. 

The psychiatrist also observed that 
the marriage hadn't been realistic be- 
fore the baby. Its idyllic state, he felt, 
was pure honeymoon. “The marriage 
wasn't really consummated until the 
baby was born,” he commented. 

The Drews, with occasional back- 
ward steps, were working to improve 
their newly “real” marriage. The mat- 
ter of Ralph’s helping with the baby 
had been a stickler. They began to 
solve it when both realized that Shir- 
ley wanted from him support and 
sympathy, not physical assistance. He 
tried to curb his requests for coffee 
while the baby was being bathed and 
instead would admire mother and 
daughter. Shirley actually performed 
more of the chores with the baby, but 
she was being praised more and dis- 
tracted less. It seemed to be the solu- 
tion. 

“Its unbelievable,” Shirley told the 
counselor radiantly. She had an illus- 
tration of the change. Ralph's recall 
of the two days she spent in anguished 
labor had always been afflicted with 
some sort of a mental block. He light- 
ly told their family and friends that 
Shirley had an easy time delivering 
Patsy and her tirade of denials never 
convinced him otherwise. Suddenly, 
however, he had reversed. She over- 
heard him telling some friends that 
they wanted a second baby, but he was 
worried. “Shirley had such a devil of 
a time having Patsy,” he explained. 
“Td hate her to have to go through 
that again.” He saw nothing inconsis- 
tent in this new version of the birth 
and Shirley was wise enough to be 


quiet. 


Afraid of more fighting 


“You're thinking about another 
baby?” asked the counselor. 

“Well, yes,” she replied. “But both 
of us sull feel a bit unsure about our 
future together. Our marriage is im- 
proved, but I think Ralph is afraid 
that matters are only smoothed over. 
not really repaired. He thinks if we 
could fight so seriously once, it will 
probably happen again.” 

“There's no guarantee in life,” 


agreed the counselor, “but so long as 
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you can manage to communicate with 
one another, there isn’t much that 
can't be solved.” Shirley looked doubt- 
ful. 

In the next few weeks, this became 
the major affliction in the Drew mar- 
riage. Ralph seemed to want proof 
that the gaiety and freedom of their 
early years would be restored. Once 
he invited some friends for dinner, 
during a time when Shirley was ex- 
hausted from nursing Patsy through a 
feverish cold. Another time he lightly 
asked Shirley to run down to the 
corner for cigarettes and when she 
refused, because it was time to feed 
Patsy, he flared with rage. He took the 
arguments that ensued as clinching 
evidence his marriage was hopeless 

“You're both so_ sensitive.” the 
counselor pointed out. “You both 
want to receive consideration and ap- 
proval, but neither of you give it 
easily.” 

Ralph was gloomy. “It’s hopeless,” 


he murmured. 


A perfect marriage? 


Shortly after this, the Drews re- 
ceived a shock. An older couple with 
whom they played bridge two or three 
times a month had seemed to have an 
ideal marriage. Their fondness for one 
another was obvious and _ their 
thoughtfulness a legend among their 
friends. One night, over the card table, 
the wife made an idle reference about 
“the time I wanted a divorce.” The 
Drews were thunderstruck and asked 
questions. The perfect marriage, they 
learned, had twice been on the brink 
of divorce. 

This news had a heartening effect 
Ralph Drew began to talk about fin- 
ishing the upstairs of the bungalow, 
for the new baby. Shirley ventured to 
revive an old dream of hers, to own 
a summer cottage in an area where 
she had spent the only happy days of 


her troubled childhood. Ralph had 
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always dismissed this as being foolish, 
in view of their marital problems. 
“We'd better wait and see if we're 
going to stay together,” he had said. 
But after the revelation at the bridge 
table he was more confident. One 
spring day he wakened and announc- 
ed the three Drews were going for a 


drive — “to hunt a cottage.” 


The honeymoon was over 


Both Shirley and Ralph were begin- 
ning to develop a new and important 
skill — to see themselves from the 
other’s point of view. Ralph perceived 
that he seemed cool and selfish to 
Shirley, and he made an effort to be 
more thoughtful and helpful around 
the house. Shirley realized that she 
was becoming a whining and de- 
manding shrew. She fought to restore 
the sweetness and gentleness she had 
once displayed. 

Shirley Drew made a final visit to 
the counselor not long afterward. Her 
appearance was marvelously in con- 
trast with that on the first visit. This 
time she was serene and composed. 
The purchase of the cottage seemed 
to both a symbol of the stability of 
their marriage, and a second baby was 
on the way, to their delight. 

“We're going to be all right this 
time,” Shirley Drew assured the coun- 
selor. “I realize that I expected too 
much of Ralph. I had been spoiling 
him before Patsy was born and I ex 
pected him to accept a radical differ- 
ence overnight. Naturally, he resented 
the baby — and me. From now on 
we're both going to act like grownups. 
That is, as much as we can.” 

As the psychiatrist had said, the 
honeymoon was over. It was replaced 
with something more durable — a 


marriage, a real one. END 


Editor's note: Names and places in this 
story have been altered to protect the 


identity of the family. 
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The past month brought one of our biggest mailbags ever as many 
readers told us what they found out about chiropractors (nearly all 
report favorably) in reply to Jessie London’s August article 

And, back with Joyce Davidson, comments split evenly pro and con. 


Swamped—on chiropractors and Joyce 


The writer should present all the facts 
as accurately and objectively as pos- 
sible. None of these requirements has 
been met by London [Chiro- 
practors, August]. 

Interview 
which provided the author 


Jessie 
Accuracy number = six 
with her 
chiropractors 

practice of 


strongest criticism of 


does not represent the 
chiropractic at all, and is not taught 
in chiropractic colleges. Despite this, 
the author uses it to attempt to color 
the actions of the entire profession. 
All of the 


have been avoided had Mrs 


facts: This error could 
London 
with any of the following 
organizations: The Board of Direc- 


tors of Chiropractic of Ontario, the 


checked 


Ontario Chiropractic Association, the 
Canadian Chiropractic 
the Canadian Memorial Chiropractic 


Association, 


College. Apart from obtaining a copy 
of the course of study at the college, 
no apparent attempt was made to do 
SO 
Objectivity: Throughout the reader 
Mrs. 


don’s reaction to what the chiroprac- 


is as much influenced by Lon- 


tors did or said, as he is by the 
chiropractors themselves. This is par- 
ticularly true of her refusal to have X 
taken. Her 
“twinge in her hip.” 
on Symptom 


rays symptom was a 
A standard text 
Diagnosis lists twenty- 
nine conditions which can cause dis- 
comfort in the hip. What is one of 
the most effective tests to rule out 
many of these conditions? X rays! 
It should be pointed out that medi- 
cal authorities are admitting the im- 
provements in diagnosis and _treat- 
ment brought about through 
practic methods. The Canadian Medi- 
cal Association Journal, Volume 78, 


7, page 548, in summarizing 


chiro- 


Number 
an article from a European medical 
publication on chiropractic methods, 
said this: “With this newer awareness 
has come improvement in diagnosis 
and treatment of many painful syn- 
dromes...” The summary goes on to 
say that the use of 
methods “permits treatment of the 
cause rather than the effect.” Dr.W.B. 
Parsons, of Red Deer, Alta., address- 


“chiropractic” 


ing the Canadian Medical Association 
at Banff, upheld the value of spinal 
manipulation, adding that much medi- 
cal rejection of manipulative therapy 
is emotional and reminded him of the 
opposition to Hunter, Pasteur and 
Lister. 

Let us hope that future articles in 
CHATELAINE will be written with a 
view toward improving public under- 
standing of problems of this nature, 
rather than exploiting the 
for the purpose of selling magazines. 

D. C. Sutherland, DC, 

Executive Secretary, The Canadian 

Chiropractic 


situation 


Association, Toronto. 


May I suggest that you send someone 
having a real pain or illness that the 
doctors have been unable to deal with 
to a chiropractor. My husband is such 
a case. We also have a very 
date and 


up-to- 
competent doctor for our 
family, so you see I'm not a fanatic. 
As a matter of fact I am a registered 
nurse from a large Toronto hospital. 
Cheerfully I would 


chiropractor to anyone. 


recommend our 


Edith Scott, Scarborough, Ont. 





I am sure Jessie London must have 
picked six of the poorest chiropractors 
she could find. There are good chiro- 
practors and poor 
medical doctors and poor ones. 


good 


ones, and 


Mrs. Doreen Bradbury, Alliston, Ont. 


Jessie London simply picked six 
names out of the Toronto telephone 
directory — completely at random. 
The fact that this kind of 


from a large city directory turned out 


selection 


so unsatisfactorily suggests to us that 
the profession is very lax in the polic- 
ing of its own ranks. — The editors. 


Your whole approach was starkly un- 
scientific and most unfair. Mrs. Lon- 
treatment for 
I sug- 


don was asking for 
imaginary aches and pains . . 
gest you send a patient with a real 
illness such as pneumonia or appen- 
dicitis or even an honest-to-goodness 
sore back to see a few chiropractors 
and let us know what the treatments 
were. 

J.W. McGillivray, MD, Orillia, Ont. 
I am now wondering when you're go- 
ing to do an article on quack MDs 


and their prescriptions. 
Mrs. Delores Hanchurak, Edmonton. 


I have been annoyed and disgusted... 


Mrs. W. R. Sorette, Liverpool, N.S. 


The most distasteful article I have yet 
to read! 


Mrs. Phil. Bailey, Huntsville, Ont. 


Lloydminster 
preserves 


its past \ 





NZ 


In We're Throwing Away Our Past 
[by Patricia Clarke, August] reference 
was made to a log church in which 
the Barr colonists worshipped before 
Saskatchewan became a province. It 
will no doubt interest your readers to 
know that the City of Lloydminster 
has made arrangements to purchase 
the building and will have it removed 
to a suitable location where it can be 
preserved as a relic of the past 


Mayor V.U.Miner, QC, Lloydminster. 


Patricia Clarke does not give the cor- 
rect picture of the present state of 
Barnum House. The Township of 
Haldimand took over maintenance of 
Barnum House from the Northumber- 
land County 
this year 


Historical Society early 
The lovely old house 


has recently been painted and the 


shutters will be the next job... Mrs 
Neil Carruthers, the curator, reports 
that many visitors are coming to see 
the museum. 
Helen Reynor, Secretary, Northum- 
berland County Historical Society. 


Joyce’s fans and foes 





You must be desperate to print that 
drivel about Joyce Davidson [“I Don't 
Want to Leave Canada, But we 
August]. You write that the poor little 
martyr is likely to be forced to go 
What do you think 
she’s been aiming for ever since being 
invited by Dave Garroway to be with 
him on his program? 


across the line. 


Marion Jones, Hamilton. 


May I state that “I couldn't care 
less” if she goes or stays? I feel the 
way most Canadians feel—indifferent. 

Mrs. J. M. Johnson, 


Prince Albert, Sask. 


Good-by, Joyce Davidson! 
Mrs. Janet Lane, Ottawa. 


I'm a hundred percent behind Miss 
Davidson. 
Mrs. Rice, Ottawa. 


Your honest personal opinion express- 
ed re the Queen’s visit was, I believe. 
felt by many of us, who never wrote 
you either way. We stayed home in 
our back yards and had a nice quiet 
peaceful day while she, poor soul, 
baked in the hot sun. 

Mrs. E. Findlay, North Surrey, B.C. 


Tell Joyce Davidson to quit crying 
on Canada’s shoulder... 


Irene Carter, Penticton, B.C. 


Send letters to The Editor, Chatelaine, 481 University Avenue, Toronto 2. 
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